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Code Item Volume Features

99.550.01.0001 Oil-Based Lipo Color Purple 25 ml Gluten free, AZO free

99.550.02.0001 Oil-Based Lipo Color Hot Pink 25 ml Gluten free, AZO free

99.550.03.0001 Oil-Based Lipo Color Red 25 ml Gluten free

99.550.04.0001 Oil-Based Lipo Color Yellow 25 ml Gluten free

99.550.05.0001 Oil-Based Lipo Color Sky Blue 25 ml Gluten free, AZO free

99.550.06.0001 Oil-Based Lipo Color Dark Green 25 ml Gluten free

99.550.07.0001 Oil-Based Lipo Color Black 25 ml Gluten free, AZO free

OIL-BASED LIPO COLORS

Concentrated, oil-based, fat-soluble colourings that are ready to use and ideal for professional results. They
are perfect for colouring chocolate, buttercream, sugar paste and all fat-based mixtures. Their high solubility
ensures intense, vibrant colours with just a few drops, which blend evenly with a simple stir, without the need
for a mixer and without forming lumps.



FALL/WINTER 2026



Bûches
Yule Logs



ÉCRIN 1000

Écrin 1000 allows you to create a dessert that is both surprising and classic. Developed in collaboration with
chef Nicolas Lambert, it is perfect to enjoy on its own or with a delicate garnish in the upper cavity. It comes
with a TPlus support that also serves as a pastry cutter. *Available from July.
Dimensions: 255x75 h 70 mm | 10x2.9 h 2.75'’
Volume: 1000 ml | 33.8 fl oz
Special



BÛCHE SPIN 1000

Buche Spin 1000 is ideal for creating an elegant and sophisticated Christmas log. A light spray of Velvet
Spray or Glaze Spray is all it takes to highlight its modern design, which offers endless possibilities for
personalisation.
Dimensions: 250x84 h 70 mm | 9.8x3.3 h 2.75'’
Volume: 1000 ml | 33.8 fl oz
Special



BÛCHE IGLOO 1175

This igloo-shaped log mould, made entirely of silicone, hides a sweet surprise: by turning the mould, you can
create three chocolate penguins to use as decorations. With a single mould, you can make both the igloo
and the three penguins.
Dimensions: 234x115 h 75 mm | 9.2x4.5 h 2.9'’
Volume: 1175 ml | 39.73 fl oz
Special



BÛCHE PELUCHE 1100

Bûche Peluche 1100 is a set of two moulds for making a bear-shaped Yule log that can be cut into portions.
The pack includes an Easy Choc mould for creating chocolate decorations to place at either end of the log,
and a mould for making the main body of the log.
Dimensions: 236x70 h 91 mm | 9.3x2.7 h 3.6'’
Volume: 1120 ml | 37.87 fl oz
Special



Single
Portions



GINGERMEN 115

Gingermen 115 is a platinum silicone mould that allows you to create cylindrical individual portions
decorated with lots of gingerbread men on the sides. The smooth surface on top allows for maximum
customisation.
Dimensions: ø61 h 44 mm | ø2.4 h 1.7'’
Volume: 115 ml x 8 | 3.9 fl oz x 8
Innovation



RUDOLPH 100

Rudolph 100 is a platinum silicone mould for making reindeer-shaped individual portions. It comes with a
dual-purpose cutter that allows you to create shortcrust pastry bases or cut out perfectly shaped inserts.
Dimensions: 73x72 h 30 mm | 2.87x2.83 h 1.18'’
Volume: 100 ml x 6 | 3.38 fl oz x 6
Innovation



XS



PANDORO XS 18

The quintessential symbol of Christmas in Italy is now available in an XS size. Created in collaboration with
Xavi Donnay, it reimagines the traditional dessert, allowing you to make mini versions in cold, baked and
chocolate varieties.
Dimensions: ø40 h 30 mm | ø1.57 h 1.18'’
Volume: 18 ml x 18 | 0.6 fl oz x 18
Innovation



DANISH COOKIES XS 15

A platinum silicone mould for making three different shapes of Danish cookies in XS size.
Created in collaboration with Marike Van Beurden.
Dimensions: ø47 h 15 mm | ø1.85 h 0.6’’
Volume: 15 ml x 15 | 0.5 fl oz x 15
Innovation



Decorative
Elements



SNOWFLAKE 3

Platinum silicone mould for creating tuile and chocolate decorations to be used on individual portions and
cakes. The mould features two different snowflake designs.
Shown here with: Truffles 70 and Truffles 120.
Dimensions: ø95/48 h 2 mm - ø88/48 h 2 mm | ø3.7/1.9 h 0.08'’ - ø3.46/1.9 h 0.08'’
Volume: 3 ml x 8 | 0.1 fl oz x 8
Decorative Elements



LANTERN

Platinum silicone mould for creating Halloween-themed decorations in chocolate and tuile to be used on
individual portions and cakes. The mould features 6 different designs. Shown here with: SF127 Cylinders.
Dimensions: 60x50 h 2 mm | 2.36x1.96 h 0.08'’
Volume: 2,8 ml x 6 | 0.09 fl oz x 6
Decorative Elements



Fruit



AGRUME 17

A platinum silicone mould for making mini citrus fruits using ice cream, chocolate and whatever else your
imagination can come up with. By varying the colour, you can recreate different citrus fruits such as lemons,
limes and kumquats.
Dimensions: ø30 h 35 mm | ø1.18 h 1.37'’
Volume: 17 ml x 18 | 0.57 fl oz x 18
Multiflex



EasyChoc



SCG068 CHOCO BEAR

SCG068 Choco Bear allows you to make two very thin bars of chocolate in the shape of a smiling bear.
Dimensions: 67x90 h 2 mm | 2.6x3.5 h 0.08'’
Volume: 10 ml x 2 | 0.34 fl oz x 2
EasyChoc



SCG067 CHOCO PLAYHORSE

SCG067 Choco Playhorse is ideal for making chocolate rocking horses.
The height of the mould cavity allows you to experiment with a contrasting filling for the outer shell.
Dimensions: 88x89 h 12 mm | 3.46x3.50 h 0.47'’
Volume: 45 ml x 2 | 1.5 fl oz x 2
EasyChoc



Chocado



BRUNO-T

A Tritan mould for making bear-shaped tablettes with a checkered texture.
The depth of the mould cavity allows you to experiment with a contrasting filling against the outer layer.
Dimensions: 124x78 h 18 mm | 4.9x3 h 0.7'’
Volume: 130 ml x 3 | 4.4 fl oz x 3
Chocado



GINGER-T

A Tritan mould for making gingerbread man-shaped chocolate tablettes with indented details.
The depth of the mould allows you to experiment with a contrasting filling against the outer shell.
Dimensions: 149x109 h 18 mm | 5.86x4.29 h 0.7'’
Volume: 137 ml x 2 | 4.63 fl oz x 2
Chocado



SEMISFERA01& CHOCO STAMP D

Set comprising 1 Tritan mould, 4 plastic handles and 4 silicone stamps for creating original decorations.
The handle fits perfectly into the square recess on the stamp, ensuring maximum stability whilst decorating.
Developed in collaboration with the 2022 World Chocolate Master, Lluc Crusellas.
Dimensions: ø31 h 16 mm | ø1.2 h 0.6'’
Volume: 8,5 ml x 24 | 0.28 fl oz x 24
Chocado



CHOCO STAMP D

A kit comprising 4 plastic handles and 4 silicone stamps for creating original decorations on our Tritan
Semisfera 01 - P mould (52.913.86.0165). The handle fits perfectly into the square recess on the stamp,
ensuring maximum stability during decoration. Developed in collaboration with the 2022 World Chocolate
Master, Lluc Crusellas.
Dimensions: ø31 h 16 mm | ø1.2 h 0.6'’
Volume: 8,5 ml x 24 | 0.28 fl oz x 24
Chocado



Mats



SEA

A set of 2 silicone moulds, ideal for creating puff pastry, shortcrust pastry and chocolate creations. Thanks
to their extreme flexibility – a unique competitive advantage – they ensure maximum control at every stage
of the process. Perfect for decorating plated desserts and for baking puff pastry with a pre-etched texture,
giving a modern twist to traditional recipes. For best results with puff pastry, we recommend using pre-
frozen dough no thicker than 2 mm.
Dimensions: 300x200 h 14 mm | 11.81x7.87 h 0.55'’
Mats C+P



MOUNTAIN

A set of 2 silicone moulds, ideal for creating puff pastry, shortcrust pastry and chocolate creations. Thanks
to their extreme flexibility – a unique competitive advantage – they ensure maximum control at every stage
of the process. Perfect for decorating plated desserts and for baking puff pastry with a pre-etched texture,
giving a modern twist to traditional recipes. For best results with puff pastry, we recommend using pre-
frozen dough no thicker than 2 mm.
Dimensions: 300x200 h 13 mm | 11.81x7.87 h 0.51'’
Mats C+P



TAPIS ROULADES

Available in four new dimensions:
TAPIS ROULADE 06: 325x325 h 20 mm - 2108 ml | 12.8x12.8 h 0.8'’ - 71.2 fl oz
TAPIS ROULADE 07 GN 1/1: 480x280 h 10 mm - 1345 ml | 18.9x11 h 0.4'’ - 45.5 fl oz
TAPIS ROULADE 08 GN 1/1: 480x280 h 20 mm - 2700 ml | 18.9x11 h 0.8'’ - 91.3 fl oz
TAPIS ROULADE 09: 560x360 h 10 mm - 2020 ml | 22x14.1 h 0.4'’ - 68.3 fl oz

Mats C+P



60x40



SQ098 DISCO

Silicone mould for making individual disc-shaped portions, either chilled or baked.
Dimensions: ø90 h 25 mm | ø3.5 h 1'’
Volume: 158 ml x 24 | 5.3 fl oz x 24
60x40



SQ099 OVAL

Silicone mould for making oval-shaped individual portions, either chilled or baked.
Dimensions: 75x55 h 35 mm | 2.9x2.1 h 1.4'’
Volume: 100 ml x 40 | 3.4 fl oz x 40
60x40



SQ100 CUBO

Silicone mould for making cube-shaped mini cakes, either chilled or baked.
Dimensions: 35x35 h 35 mm | 1.37x1.37 h 1.37'’
Volume: 40 ml x 56 | 1.35 fl oz x 56
60x40



SQ101 JUMBO MUFFIN

Silicone mould for making individual portions in the shape of jumbo muffins or flared cylinders when cold.
Dimensions: 82/69 h 50 mm | 3.2/2.7 h 1.97'’
Volume: 220 ml x 24 | 7.43 fl oz x 24
60x40



SQ102 CYLINDERS

Silicone mould for making individual cylinder-shaped portions, either chilled or baked.
Dimensions: ø70 h 40 mm | ø2.75 h 1.57'’
Volume: 148 ml x 24 | 5 fl oz x 24
60x40



SQ103 HALF SPHERE

Silicone mould for making mini half-spheres, either chilled or baked.
Dimensions: ø29 h 18 mm | ø1.1 h 0.7'’
Volume: 10 ml x 80 | 0.3 fl oz x 80
60x40



SQ104 HALF SPHERE

Silicone mould for making individual half-sphere-shaped portions, either chilled or baked.
Dimensions: ø58 h 31 mm | ø2.3 h 1.2'’
Volume: 56 ml x 40 | 1.9 fl oz x 40
60x40



ILL01 MULTILEVEL

A silicone mould suitable for both chilled and baked preparations. The indentations on the inside make it
easy to layer the different preparations. Ideal when paired with Ret H 5 (43.446.99.0000) for baked
preparations and with Igloo 5.5 (99.429.86.0000) for cold preparations.
Dimensions: 555x355 h 50 mm | 21.8x14 h 2'’
Volume: 9900 ml | 334 fl oz
60x40



Exclusive collaborations

Nicolas Lambert
Pastry Chef at Four Seasons Dubai

Xavi Donnay
Pastry Chef at Lasarte***

Marike Van Beurden
Pastry Chef & Consultant

Lluc Crusellas
World Chocolate Masters 2022 



Exclusive recipes

In each pack, where indicated, you will
find a QR code or link to download the
exclusive recipe in PDF format.

All the recipes have been created by
leading pastry chefs or by the hangar78
team, as specified in the collection
presentation.



Published in: Pasticceria Internazionale, So Good, Dulcypas

Collection launch & Advertisement Plan

Newsletter: 103,004 subscribers; sent to users during the week of 18/05/2026

14/05: official launch on social media 

Meta and Google campaigns: sponsored posts on Instagram, Facebook and Google

Launch on the silikomart.com website and B2B portal: 14/05/2026

Launch on client websites and in-store: 28/05/2026



Appendix - materials

Silicone platinum
Premium platinum silicone
100% safe for your health
Heat-resistant (from +230°C/446°F to
-60°C/-76°F)
Dishwasher-safe
Unbreakable
Space-saving
Reusable, guaranteed for 3,000 uses
BPA-free
PFAS-free
Completely non-stick

Tritan
Extremely durable
Resistant to impacts and dents
Dishwasher safe
Free from BPA, BPS (bisphenol S) and other bisphenols
PFAS-free
Easy to clean thanks to the satin-finish sides
Tritan™ moulds are very lightweight and guarantee
perfect, high-gloss results, offering superior quality and
durability compared to polycarbonate moulds



Appendix - products
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