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LA GAMMA CHOCADO

Dal laboratorio di innovazione di Silikomart Professional nasce Chocado:
la nuova gamma di forme progettate da cioccolatieri per i cioccolatieri.

Silikomart Professional approda nel settore dell’alta cioccolateria
portando con sé tuttii plus che caratterizzano il nuovo materiale Tritan™
e il silicone liquido platinico. Dall’alta performance, alla resistenza
termica e all’estrema durevolezza.

I designer Silikomart con la gamma Chocado mirano inoltre ad ampliare
gli orizzonti del cioccolato: alcune delle forme vengono abbinate a stampi
in silicone dando cosi la possibilita ai cioccolatieri di realizzare inserti
perfetti, unendo nuovi sapori e consistenze al cioccolato. I cioccolatini
estivi ne sono l'esempio, perfetti da proporre anche nei mesi dove il
consumo del cioccolato si riduce.

All’interno della gamma Chocado nasce inoltre una collezione
signature, dove alcuni tra i piti acclamati professionisti del panorama
internazionale, Paul Occhipinti, Alexandre Bourdeaux, Vincent Guerlais,
David Vidal, Kirsten Tibballs e Andrey Dubovik danno vita a tre diverse
forme per ciascuno di loro: una per realizzare Praline, una per Snack Bar
e una per Tablette.

The Chocado range

From the innovative laboratory of Silikomart Professional comes Chocado: the new range of shapes designed by
chocolatiers for chocolatiers.

Silikomart Professional lands in the haute chocolatier sector bringing with it all the advantages that characterize the new
Tritan™ material and the platinic liquid silicone. From high performance, to thermal resistance and extreme durability.

Through Chocado collection, Silikomart designers aim to broaden the horizons of chocolate: some shapes match with
silicone moulds, in order to give the chance to chocolatiers to create perfect inserts, combining new flavours and textures
and giving life to the so called “summer chocolates”. These chocolates will be the perfect to offer in those months where
the chocolate consumption decreases.

Within Chocado range it is presented a collection designed and signed by some of the most acclaimed professionals

on the international scene: Paul Occhipinti, Alexandre Bourdeaux, Vincent Guerlais, David Vidal, Kirsten Tibballs and
Andrey Dubovik. Each of them created three different shapes, one to make pralines, one for snack bar and one for tablette.
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Tritan™: MEGLIO DI QUALSIASI ALTRA PLASTICA

Gli stampi Chocado sono realizzati con il materiale innovativo Tritan™ che garantisce un’eccellente grado di durevolezza e sicurezza.
La superiorita di Tritan™ rispetto alle altre materie plastiche é stata chiaramente dimostrata e la qualita dei nostri stampi garantisce un’ottimo grado di
stampaggio ed un’eccellente purezza del materiale.

DURATA

I prodotti realizzati con Tritan™ hanno un’estrema durevolezza. Infatti hanno una resistenza agli urti di gran lunga maggiore rispetto ad altre plastiche e
vetro, resistendo straordinariamente agli urti, ai graffi e alle ammaccature, mantenendo queste proprieta anche dopo anni di utilizzo e migliaia di lavaggi
in lavastoviglie.

SICUREZZA
Tritan™ non contiene BPA, BPS (bisfenolo S) e altri bisfenoli. £ questa peculiariti a rendere Tritan™ un materiale adatto al contatto con gli alimenti.

Tritan™: BETTER THAN ANY OTHER PLASTIC

Chocado moulds are made with the innovative material Tritan™ that provides an excellent level of durability and safety. The superiority of Tritan™ over other
plastics has been clearly demonstiated and the quality of our moulds guarantees an excellent degree of moulding and material purity.

DURABILITY
Products made with Tritan™ have extreme durability. In fact, they have a greater impact resistance than other plastics and glass, impressively resisting to bumps,
scratches and dents, retaining these properties even afier years of use and thousands of dishwasher washes.

SAFETY
Tritan™ does not cointain BPA, BPS (bisphenol S) or other bisphenols. This fact ensures absolute reliability of these Tritan™ products for food contact.

Kit Cuore 01

Vol. 9,4 ml

Insert Praline Size:
35x27h 17 mm
g 24 pralines [ mould
o p . 52.920.86.0065
Tritan™ Mould Silicone Mould
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Cupola-P

Vol. 8 ml

Praline Size:
26 x 26 h 16 mm

By Paul Occhipinti 24 Pralines / Mould
52.917.86.0065

Cupola-B

Vol. 27 ml

Snack Bar Size:
121 x 20,5 h 15,5 mm

By Paul Ochlp'nt' 8 Snack Bars / Mould

52.918.86.0065

Cupola-T

Vol. 117 ml

Tablette Size:
153 x74 h 14 mm

3 Tablettes / Mould
52.919.86.0065

By Paul Occhipinti
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By Alexandre Bourdeaux
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Silicone Mould

Tritan™ Mould

By Alexandre Bourdeaux
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Tritan™ Mould Silicone Mould

By Alexandre Bourdeaux

Tritan™ Mould Silicone Mould

Kit Bar Tronco

Vol. 48 ml

Snack Bar Size:

Silicone Mould 115 x 20 h 13 mm
Vol. 8 x 19 ml

Tritan Mould 128 x 33 h 14 mm
Vol. 8 x 29 ml

8 Snack Bars / Mould
52.916.86.0065

Kit Bar Volta

Vol. 52 ml

Snack Bar Size:

Silicone Mould 115 x 20 h 13 mm
Vol. 8 x 23 ml

Tritan Mould 128 x 33 h 14 mm
Vol. 8 x 29 ml

8 Snack Bars / Mould
52.991.86.0065

Kit Bar Duna

Vol. 57 ml

Snack Bar Size:

Silicone Mould 115 x 20 h 13 mm
Vol. 8 x 28 ml

Tritan Mould 128 x 33 h 14 mm
Vol. 8 x 29 ml

8 Snack Bars / Mould
52.992.86.0065
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Tritan™ Mould
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Tritan™ Mould

Tritan™ Mould
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Kit Sinfonia-B

Vol. 42 ml

T

Snack Bar Size:
120 x 25 h 20,5 mm

10 snack bar / mould
52.924.86.0065

Kit Sinfonia-T

Vol. 107 ml

Tablette Size:
150 x 50 h 20,5 mm

4 Tablettes / mould
52.923.86.0065

Kit Blocco-B

Vol. 38,5 ml

Snack Bar Size:
75,5x38h 16,5 mm

10 Snack Bar / Mould
52.922.86.0065




Kit Blocco-T

Vol. 77 ml
1S
Tablette Size: S e
75x75h 16,5 mm Y
- .
6 Blocks / Mould _ . [l &
-~ 52.921.86.0065 o S 4
o .
+ Sy .
V
Tritan™ Mould Silicone Mould
Degusta 01-P
’__“““‘> Vol. 3,2 ml
\::/ Tablette Size:
@35h5mm
By Luca Bernardini 15 Pralines / Mould
] 52.927.86.0065
T }
r/.
Degusta 01-T
2 Vol. 30 ml
AR
e S S / : Tablette Size:
N N /\\ 7~ .
SN ~ 95x65h5mm

\/

4 Tablettes / Mould
52.925.86.0065

chocado 2



Insert

Tritan™ Mould Silicone Mould

Insert

Tritan™ Mould Silicone Mould

Insert

Tritan™ Mould Silicone Mould
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Kit Semisfera 01

Vol. 8,5 ml

Praline Size:
@31 mmh 16,5 mm

24 pralines / mould
52.913.86.0065

Kit Ovale O1

Vol. 8,5 ml

Praline Size:
23x33h15mm

24 pralines / mould
52.914.86.0065

Kit Quadro 01

Vol. 8,9 ml

Praline Size:
25x25h 15 mm

24 pralines / mould
52.915.86.0065
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By David Vidal

L2 te”

By David Vidal

L2 te”

By David Vidal

L2 te”

Onda-P

Vol. 8 ml

Praline Size:
28,5x28,5h 13 mm

24 Pralines / Mould
52.901.86.0065

Onda-B

Vol. 26 ml

Snack Bar Size:
120x 20 h 15 mm

10 Snack Bars / Mould

52.903.86.0065

Onda-T

Vol. 85 ml

Tablette Size:
150,5x70h 11 mm

3 Tablettes / Mould
52.902.86.0065
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Goccia-P

Vol. 8 ml

Praline Size:
29x41h14 mm

24 Pralines / Mould

52.907.86.0065
By Kirsten Tibballs
4K Tl
Goccia-B
Vol. 30 ml

Snack Bar Size:
120x25h 16 mm

8 Snack bars / Mould
52.909.86.0065

By Kirsten Tibballs
wH_ T

Goccia-T

Vol. 80 ml

Tablette Size:
150x 70 h 8,3 mm

3 Tablettes / Mould
52.908.86.0065

By Kirsten Tibballs
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By Andrey Dubovik

—

By Andrey Dubovik

—
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Bolla-P

Vol. 8 ml

Praline Size:
25x40h 14 mm

24 Pralines / Mould
52.910.86.0065

Bolla-B

Vol. 25 ml

2

By Andrey Dubovik

Snack Bar Size:
115x25h 15 mm

10 Snack Bars / Mould
52.912.86.0065

Bolla-T

Vol. 68 ml

Tablette Size:
156 x 61 h 14 mm

4 Tablettes / Mould
52.911.86.0065

chocado
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By Vincent Guerlais

Mefwd'.

By Vincent Guerlais

(/5:47”4"

By Vincent Guerlais

1/5/55’4'.
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Riga-P

Vol. 8 ml

Praline Size:
47,8 x15h 16 mm

24 Pralines / Mould
52.904.86.0065

Riga-B

Vol. 25 ml

Snack Bar Size:
119,5x 18 h 17 mm

10 Snack Bars / Mould
52.906.86.0065

Riga-T

Vol. 68 ml

Tablette Size:
150 x 55 h 9 mm

4 Tablettes / Mould
52.905.86.0065
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Forchetta 2 Rebbi / 2 Prongs Fork

Fork to grab and dip the chocolates into the topping.
70.174.99.0001

Forchetta 3 Rebbi / 3 Prongs Fork

Fork to grab and dip the chocolates into the topping.
70.175.99.0001

Forchetta a spirale / Spiral Fork

Fork to grab and dip the chocolates into the topping.
70.173.99.0001

Spatole Angolari / Edge Spatulas

Edge stainless steel spatula with plastic handle.

SP-ANG 20
Size: 9 cm
73.435.99.0001

SP-ANG 33
Size: 16 cm
73.436.99.0001

SP-ANG 38
Size: 20 cm
73.438.99.0001
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Fogliin PVC / PVC Sheets

Flexible guitar sheets to get a shiny effect on your chocolates.

50 pcs - Size: 60 x 40 cm
73.479.86.0001

Spatola in acciaio / Steel spatula

Stainless steel spatula excellent for stretching out and smoothing
chocolate, creamy and liquid mixture.

Size: 120 h 120 mm
70.141.00.0001

Raschietti / Scrapers

Stainless steel scrapers with plastic handle.

SCRAPER 130 mm
Size: 130 h 15mm
70.157.99.0001

SCRAPER 175 mm
Size: 175h 12 mm
70.158.99.0001

Raschietti con manico / Scrapers with handle

—

o

Stainless steel scrapers with plastic handle.

SCRAPER 170 mm
Size: 170 h 60 mm
70.171.99.0001

SCRAPER 270 mm
Size: 270 h 55 mm
70.172.99.0001
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