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Exclusive recipe!

You will find a Qr code/link card
included in every box, when
specified, where to download the
exclusive pdf recipe using that
mould.

All the recipes are created by great
pastry chefs or by the hangar78
team as written in the New
Collection presentation or in each
packaging.



VALENTINE'S DAY

Extreme durability
Resisting to bumps, scratches and dents
Dishwasher safe
Does not cointain BPA, BPS  (bisphenol
S) or other bisphenols

Unleash your creativity with Tesoro TritanTM
moulds, ideal for making chocolate pralines,
snack bars and bars designed in
collaboration with Pastry Chef Kirsten
Tibbals.

TESORO COLLECTION CONCEIVED
WITH KIRSTEN TIBBALS

TESORO-P

TESORO-B

TESORO-T



MODERN

Extreme durability
Resisting to bumps, scratches and dents
Dishwasher safe
Does not cointain BPA, BPS  (bisphenol
S) or other bisphenols

Unleash your creativity with Gemma
TritanTM moulds, ideal for making chocolate
pralines, snack bars and bars designed in
collaboration with MOF Pâtissiers
Confiseurs Jonathan Mougel.

GEMMA COLLECTION CONCEIVED
WITH JONATHAN MOUGEL

GEMMA-P

GEMMA-B

GEMMA-T



INNOVATIVE

Extreme durability
Resisting to bumps, scratches and dents
Dishwasher safe
Does not cointain BPA, BPS  (bisphenol
S) or other bisphenols

Unleash your creativity with Kit Bar, the kits
composed by a TritanTM mould and a
silicone mould each. 
They are ideal to create snack bars by
combining the taste of chocolate with
different flavors and textures. 
Designed in collaboration with Marike Van
Beurden.

KIT BAR COLLECTION CONCEIVED
WITH MARIKE VAN BEURDEN

KIT BAR SISMA

KIT BAR MAGMA

KIT BAR VULCANO



INNOVATIVE

Extreme durability
Resisting to bumps, scratches and dents
Dishwasher safe
does not cointain BPA, BPS  (bisphenol
S) or other bisphenols

Unleash your creativity with Kit Cubo 01, the
kit composed by a Tritan mould and a
silicone mould. 
It's ideal to create chocolate pralines with a
perfect insert, by combining the taste of
chocolate with different flavors and textures.
Designed in collaboration with Laurent
Moreno.

KIT CUBO 01 CONCEIVED WITH
LAURENT MORENO

KIT CUBO01



INNOVATIVE

Extreme durability
Resisting to bumps, scratches and dents
Dishwasher safe
does not cointain BPA, BPS  (bisphenol
S) or other bisphenols

Unleash your creativity with Kit Dome01, the
kit composed by a Tritan mould and a
silicone mould. 
It's ideal to create chocolate pralines with a
perfect insert, by combining the taste of
chocolate with different flavors and textures.

KIT DOME 01
RECIPE BY HANGAR78 TEAM

KIT DOME 01



EVERGREEN

Extreme durability
Resisting to bumps, scratches and dents
Dishwasher safe
does not cointain BPA, BPS  (bisphenol
S) or other bisphenols

A Tritan mould designed to create thin
chocolate tablettes.
It's perfect to present cocoa in its various
aromatic complexities.

DEGUSTA02-T

DEGUSTA02-T



item code ean
pcs 

master
size volume mould photo

preparation
photo

TESORO-P 52.934.86.0065 8051085367528 10
30 x 27 h 16 mm
1.18x1.06 h 0.62''

8 ml x 24
0.27 oz x 24

  

TESORO-B 52.935.86.0065 8051085367566 10
120 x 25 h 12

4.72x0.98 h 0.62''
30 ml x 8

1.01 oz x 8
  

TESORO-T 52.936.86.0065  8051085367627 10
150 x 70 h 10 mm
5.90x2.75 h 0.39''

74 ml x 3
2.50 oz x 3

  

GEMMA-P 52.931.86.0065 8051085367665 10
41.5 x 25.5 
h 15.5 mm

1.63x1.00 h 0.61''

7.8 ml 
x 24

0.26 oz x 24
  

GEMMA-B 52.932.86.0065 8051085367689 10
114  x 23 
h 15 mm

4.48x0.90 h 0.59''

30 ml 
x 10

1.01 oz x 10

  

Appendix - products



item code ean pcs 
master size volume mould photo

preparation
photo

GEMMA-T 52.933.86.0065 8051085367726 10
150 x 52.5 
h 14 mm

5.90x2.06 h 0.55''

92.5 ml 
x 4

3.12 oz x 4
  

KIT BAR
SISMA 

52.993.86.0065 8051085367092 10

TritanTM mould:
120 x 25 h 10 mm
4.72x0.98 h 0.39''
Silicone mould:

117 x 22 h 12.5 mm
4.60x0.86 h 0.49''

TritanTM mould:
29 ml x 8

0.98 oz x 8
Silicone mould:

23 ml x 8
0.77 oz x 8

  

KIT BAR
MAGMA

52.994.86.0065 8051085367153 10

TritanTM mould:
120 x 25 h 10 mm
4.72x0.98 h 0.39''
Silicone mould:

116.5 x 23 h 15 mm
4.58x0.90 h 0.59

TritanTM mould:
29 ml x 8

0.98 oz x 8
Silicone mould:

24 ml x 8
0.81 oz x 8

  

KIT BAR
VULCANO

52.995.86.0065 8051085367207 10

TritanTM mould:
120 x 25 h 10 mm
4.72x0.98 h 0.39''

Silicone moud:
117 x 22 h 17 mm
4.60x0.86 h 0.66''

TritanTM mould:
29 ml x 8

0.98 oz x 8
Silicone mould: 

23 ml x 8
0.77 oz x 8

  

Appendix - products



item code ean
pcs 

master
size volume mould photo

preparation
photo

KIT
CUBO01

52.929.86.0065 8051085367023 10

Tritan mould:
21 x 21 h 20.5 mm
0.82x0.82 h 0.80''
Silicone mould:

13 x 13 h 14 mm
0.51x0.51 h 0.55''

Tritan
mould:

8.5 ml x 24 
0.28oz x 24

Silicone
mould:

2.3 ml x 24
0.10oz x24

  

KIT
DOME01

52.930.86.0065 8051085366972 10

Tritan mould:
Ø26 h 22.5 mm
Ø1.02 h 0.88''

Silicone mould:
Ø18 h 16 mm
Ø0.70 h 0.62''

Tritan
mould:

8 ml x 24
0.27oz x 24

Silicone
mould: 2.5

ml x 24
0.08oz x 24

  

DEGUSTA
02-T

52.926.86.0065 8051085367764 10
65 x 95 h 5 mm

2.55x3.74 h 0.19''

30 ml x 4
1.01oz x

4
  

Appendix - products



Appendix - products

Silicone Tritan
Premium Quality Platinum
Silicone
100% safe for health
Heat resistance (from +
230°C/446°F to -60°c/-76°F)
Easy to wash. Dishwasher safe
Unbreakable
Space-efficient
Re-usable. 3000 guaranteed
baking
BPA Free.

Extreme durability
Resisting to bumps, scratches and dents
Dishwasher safe
Does not cointain BPA, BPS (bisphenol S) or
other bisphenols
Tritan™ moulds are much lighter and therefore
facilitate the pastry chef's work when working
with chocolate and, precisely because of the
material's characteristics, guarantee perfect,
super glossy results, with a much higher quality
than polycarbonate moulds.
They are also easier to clean, thanks to their
more satin-finished sides.


