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Decorated by 
Nicolas Nikolakopolous
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MA1056
27 x 27 h 16 mm 
Prod. 8 pcs - Weight ~ 11 gr
Polycarbonate mould

Da
fn
e

MA1055
ø 35 x h 16 mm 
Prod. 24 pcs - Weight ~ 11 gr
Polycarbonate mould

Che sia per festeggiare la mamma, per celebrare un anniversario o un onomastico, 
l’importante è farlo sempre con un gesto d’amore, meglio ancora se in cioccolato.  
Le nuove praline Dafne e Deep Heart sono belle ed eleganti. Il loro design sofisticato e 
senza tempo le rende adatte a tutte le occasioni.

Whether it is to celebrate Mother’s Day, an anniversary or a name day, the important thing is 
always to do it with a loving gesture, preferably in chocolate. 
The new Dafne and Deep Heart pralines are beautiful and elegant. Their sophisticated and 
timeless design makes them suitable for all occasions.

LoVe, LOVE, love

New

New



For Her
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MAC326S 
220x84 h165  mm 
1 Mould 
Prod. 1 pcs ~ 375gr

MAC330 
160X70 h120  mm
with magnets
Prod. 1 pcs ~ 120gr

Thermoformed moulds

M
agnetic Mould

con molle - with sp

rin
gs
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20BA01  
119x52 h126
2 Moulds
Prod. 2 pcs ~ 190grMy

 s
we
et
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ag

For Her
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20PA01  
60x31 h92mm
4 Moulds
Prod. 4 pcs ~ 90grEa

u 
de
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ho
co
la
te

Thermoformed moulds

Foto credits @evgeniyachurkina
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For Him
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Decorated by 
Nicolas Nikolakopolous



Polycarbonate moulds
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MA7003

82 x 59 x 37 mm 
Prod. 6 pcs - Weight ~ 45 gr
Polycarbonate mould

Jo
e

MA1053

16 x 54 h 16 mm 
Prod. 16 pcs - Weight ~ 10 gr
Polycarbonate mould

Bo
lt

MA1054

31 x 27 x h 16 mm 
Prod. 24 pcs - Weight ~ 11 gr
Polycarbonate mould

New

New

New



20SI01  
125 - Ø20 mm
2 Moulds
Prod. 8 pcs ~ 40gr

20OB01 
moustache: 117x30 h15 mm
glasses:140x50 h 10 mm
Prod. 4+4 pcs ~ 22gr

For Him

Mr
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20PP01 
120x52 h13mm
4 Moulds
Prod. 12 pcs ~ 55gr

MAC322S  
195x60 h 80 mm
1 Mould

MAC323S  
Ø120 mm
1 Mould

Thermoformed moulds
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20CG01  
Ø25/35 h 40/80 mm - 4 Moulds
Prod. 20 mix pcs ~ 11/36 gr

20PC01 
55x90 h 5 mm - 4 Moulds
Prod. 16 pcs ~ 55gr

For Him
Ch
es
s 
Ga
me
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20WT01   
190x50 / 115x20 mm - 4 Moulds
Prod. 20 mix pcs ~ 20/50 gr

Thermoformed moulds

Wo
rk
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g 
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s
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HEART
Sweet Choco 
Di
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d 
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ar
t

MA3015
70 x 66 h 20 mm 
Prod. 6 pcs - Weight ~ 14 gr



Polycarbonate Moulds 
275x175 mm

MA1996
75x70 h22 mm
6 pcs

MA1995
45x42 h16 mm
12 pcs
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MA1513
34x33 h11mm 
~7 gr - 28 pcs

MA1526
 30x28 h16,5mm
~8 gr - 35 pcs

MA1613
40x42 h15mm
~9 gr - 15 pcs

MA1962
31x27 h14mm
~8 gr - 30 pcs 

MA4012
43x26 h 16mm
~11 gr - 20 pcs

MA1993  
33x33 h 15mm
~10 gr - 24 pcs

Praline 3D per macchine One Shot
3D pralines for One Shot machines

203D03
30x28 h19mm
~11 gr -28 pcs
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MA2017
137x71 h9,5 mm
100 gr - 3 pcs 

17
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MA3014
97 x 64 h 130 mm 
Prod. 1 pcs - Weight ~ 110 gr
Polycarbonate mould

FIGURES
Sweet 
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Polycarbonate moulds 275 x 175 mm
Ro
ge
r

MA3016
78 x 73 x h 150 mm 
Prod. 1 pcs - Weight ~ 130 gr
Polycarbonate mould

New



MAC407S
40x34 h150 mm

MAC411S
72x72 h125 mm

con molle - with sp

rin
gs
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Thermoformed 
plastic mould

20PR01 
80x80 h 69mm ~80 gr
2 Moulds - Prod: 2 pcs
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CELEBRATIONS
Chocolate



Polycarbonate Moulds 
275x175 mm

MA3011 
PRALINE
60,2x20,6 h 15,8  mm 
Prod. 18 pcs ~ 12 gr

MA3010
Ø65,4 h220 mm
tappo/closer ø26,8 mm
Prod. 1 pc ~ 120 gr
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Silicone Moulds 
175x300 mm
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30SIL502
 
Single portion: 74,5 x 68 h 30 mm 
Vol. ~ 89 ml - Prod. 6 pcsLo
ve

SEMIFREDDO
Lovable



30SIL03N
75x68 h 30 mm
vol. ~ 90 ml - prod. 24 pcs

SFT 210/Y 
220x218 h 40 mm
vol. ~ 1250 ml - prod. 1pcs

Silicone Moulds 
595x395 mm
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Sei nuove forme si aggiungono alla collezione di Pastry Ring Martellato. Fasce  
in acciaio inox di alta qualità con bordi perfettamente dritti e superficie liscia,  
per facilitare la sformatura ed ottenere risultati impeccabili. Le fasce inox Martellato 
sono adatte sia per la cottura che per il congelamento di dolci moderni e creativi.

Six new shapes join the Martellato Pastry Ring collection. High-quality stainless steel bands 
with perfectly straight edges and a smooth surface for easy unmolding and flawless results. 
Martellato stainless steel bands are suitable for both baking and freezing modern and creative 
desserts.

Created by
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t

45H4X15
Mould: 150 x 138 h 40 mm - 550 ml

45H4X19
Mould: 186 x 171 h 40 mm - 850 ml

45H4X20
Mould: 202 x 184 h 40 mm - 1000 ml
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Cl
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ar
t 42H4X10 Ø 10 250 ml

42H4X12 Ø 12 360 ml
42H4X14 Ø 14 490 ml
42H4X16 Ø 16 650 ml
42H4X18 Ø 18 820 ml
42H4X20 Ø 20 1020 ml
42H4X22 Ø 22 1240 ml
42H4X24 Ø 24 1480 ml
42H4X26 Ø 26 1730 ml
42H4X28 Ø 28 2030 ml

H. 40 mm

42H5X10 Ø 10 315 ml
42H5X12 Ø 12 455 ml
42H5X14 Ø 14 620 ml
42H5X16 Ø 16 820 ml
42H5X18 Ø 18 1030 ml
42H5X20 Ø 20 1280 ml
42H5X22 Ø 22 1550 ml
42H5X24 Ø 24 1845 ml
42H5X26 Ø 26 2170 ml
42H5X28 Ø 28 2540 ml

H. 50 mm

Created by
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18H4X17 175x180 
18H4X20 200x206 
18H4X26 260x268 

H. 40 mm

18H5X17 175x180 
18H5X20 200x206 
18H5X26 260x268 

H. 50 mm



160x150 
175x165 
 220x200 
235x215 
250x245 
245x265 
285x285 

7H4X14
7H4X16
7H4X20
7H4X22
7H4X24
7H4X26
7H4X28

H. 40 mm
mm
mm
mm
mm
mm
mm
mm

218X128   
280X165 

16H4X21
16H4X28

mm
mm

H. 40 mm

218X128   16H5X21 mm
H. 50 mm

218x194  
280x250  

17H4X21
17H4X28

mm
mm

H. 40 mm 

217x128  
280x165  

17H5X21
17H5X28

mm
mm

H. 50 mm
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H. 40 mm

106X106 
130X130 
150X150 
175X175 
237X237 
257X257 
300X300 

12H4X12
12H4X14
12H4X16
12H4X18
12H4X24
12H4X26
12H4X30

mm
mm
mm
mm
mm
mm
mm

90X90 
106X106 
130X130 
150X150 
175X175 
193X193 
217X217 
237X237 
257X257 
275X275 
300X300 

12H5X10
12H5X12
12H5X14
12H5X16
12H5X18
12H5X20
12H5X22
12H5X24
12H5X26
12H5X28
12H5X30

H. 50 mm

mm
mm
mm
mm
mm
mm
mm
mm
mm
mm
mm
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35H4X14S
14x14 h4 cm
~ 530ml
Pack 2 pcs

35H4X19S
19x19 h4 cm
~ 1000ml
Pack 2 pcs

35KITH4X19
2 Insert: 
15x8 h2 cm
2 Moulds: 
19x19 h4 cm 
~ 1000ml

Cake
idea
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MIGNON  C 
60x40cm
6 Barre/Moulds 
96 mignon

KIT
Vassoio e barre
Bars and Tray

Tagliapasta
Cutters

Estrattori
Extractos

MIGNON  B 
30x40cm
3 Barre/Moulds 
48 mignon

MIGNON  A
20x40cm
2 Barre/Moulds 
32 mignon

MONOP  A
17x40cm
2 Barre/Moulds 
10 monoportions

MONOP  B
26x40cm
3 Barre/Moulds 
15 monoportions

MONOP  C
60x40cm
7 Barre/Moulds 
35 monoportions

48x44 h 25 mm

Prod. Codice - Code Extractor Cutter

32 MIGNON A007 ED 7 TPM 7

48 MIGNON B007 ED 7 TPM 7

96 MIGNON C007 ED 7 TPM 7

Cap. 35 ml
70x64 h 40 mm78,5x72,5 h 40 mm

Cap. 143 ml Cap. 133 ml

Prod. Codice - Code Extractor Cutter

10 MONOP. A007 EM 7 TPG 7

15 MONOP. B007 EM 7 TPG 7

35 MONOP. C007 EM 7 TPG 7

Prod. Codice - Code Extractor Cutter

10 MONOP. A0012 EM 12 TPG 12

15 MONOP. B0012 EM 12 TPG 12

35 MONOP. C0012 EM 12 TPG 12

for SEMIFREDDO
Plastic moulds



20FH31S - ø 3 cm
20FH31L - ø 6 cm

Due timbri a tema creati da Frank Haasnoot per realizzare facilmente decorazioni di 
cioccolato di grande impatto, perfette per le occasioni speciali.

Two themed stamps created by Frank Haasnoot to easily make impressive chocolate 
decorations, perfect for special occasions.

34

Decorations
Chocolate

Lo
ve



20FH37S - ø 3 cm
20FH37L - ø 6 cm
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Tappeti in flessibile silicone alimentare, con forme perfette e precise, pensati per il cioccolato 
ma adatti anche ad isomalto, caramello, pastigliaggio ed altri impasti che consentiranno di 
personalizzare la produzione facilmente.

The flexible food silicone mats with perfect and precise shapes are designed either for 
chocolate and for isomalt, caramel, pastillage and other doughs in order to easily personalize 
the production.

100% MADE IN 
MARTELLATO
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CHASIL31

8 pcs 60x44 mm
8 pcs 54x40 mm
12 pcs 46x34 mm

CHASIL34 

8 pcs 52x49 mm
8pcs 42x40 mm
12 pcs 33x31 mm

CHASIL33
8 pcs 45x43 mm
8 pcs 40x39 mm
12 pcs 35x34 mm

Tappeto/Mat  390x290 mm
Spessore/Thickness 1,5 mm
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20L004
68x65 h9 mm
~34 gr - prod. 8 pcs
Thermoformed plastic
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Cupido
Cupid 

65x80mm

Innamorato 
Boy in love 
60x85mm

Bambina  
Girl 

65x85mm

Innamorati
Loving couple 

73x80mm

Innamorata
Girl in love 
70x80mm

30SML003
Tray included: 
395x143mm
Silicone

23007
61x23 h3mm
12 pcs

23022
62x37 h3mm
10 pcs

23006
62x37 h3mm
10 pcs

90-1001
18 pcs - Ø23 h9 

90-1004
18 pcs - Ø33 h9 

90-1026
8 pcs - 52x42 h12 

90-1212
3 pcs - 152x78 h8 

Stampi termoformati per realizzare soggetti e decorazioni.
Thermoformed mould for figures and decorations.

Stampi in plastica termoformata per creare originali messaggi in cioccolato che 
potranno decorare torte e monoporzioni.
Thermoformed plastic moulds to create original chocolate messages that decorate 
cakes and single portions.
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MOULDS
Silicone



CUT7L7 - pack  7  pcs
35 - 40 - 45 - 55 - 65 - 75 - 
85 mm
CUT7L9 pack  9  pcs
36 - 43 - 52 - 60 - 70 - 80 - 
90 - 100 - 110 mm

CUT7L12 - pack 12pcs
36 - 43 - 52 - 60 - 70 - 80 
- 90 - 100 - 110 - 120 - 130 - 
140 mm

CUT24L7
pack 7 pcs 

9x5-8x4,6
7,5x4,3-7x4
6x3,5-5,5x3,3
5x3 cm

MOULDS
Biscuit

40



CUT24L7
pack 7 pcs 

9x5-8x4,6
7,5x4,3-7x4
6x3,5-5,5x3,3
5x3 cm

pack 7 pcs 
5x3-5,5x3-6x3,5-7x4
7,5x4-8x4,6-9x5 cm

CUT25L7CUT26L7
pack 7 pcs 
6-7-8-9-10-11-12
13-14 cm

CUT7F9
pack 7 pcs 
3-3,5-4-5,5-7
8-9 cm

pack 1 pc 
ø7,9xh2 cm

CUT27LM1
pack 3 pcs 
ø5,5 - 6,5 - 8
h 2cm

CUT27LM3
pack 1 pc 
ø9xh2 cm

CUT23LM1 CUT17LM2
pack 2 pcs
6x4,5 - 7x5,5
h2 cm

pack 7 pcs 
5x3-5,5x3-6x3,5
7x4-7,5x4-8x4,6
9x5 cm

CUT23L7
pack 1 pc 
ø9xh2 cm

CUT12LM1 CUT12L7
pack 7 pcs 
3-3,5-4-5,5
7-8-9 cm

CUT20L7
pack 7 pcs 
3-3,5-4-5,5
7-8-9 cm

GTB01
45x36 - 66x40
65x45 - 40x40
45x38 - 40 pcs - Plastic

GTB19
39x36 mm
40 pcs - Plastic

41



PMOLO001
73x64 h 52 mm
cap. 100 ml - pack 100 pcs

PMOLO001/C
100 pcs

DESSERTS
Sweet
He
ar
t 
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WE CHEF
Learn, Try, Create

Un Blog ricco di consigli su come utilizzare al meglio i 
nostri prodotti, sfruttandone le potenzialità, per provare 
e riprovare le ricette dei migliori Chef di tutto il mondo e 
ricrearle, in modo personalizzato.

A Blog full of how to use our products in the best way, 
making the most of their potential, to try and try again 
the recipes of the best Chefs from all over the world and 
recreate them, in a customized way. SCAN ME



www.martellato.com


