Anmartbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroBelueHck (4162)22-76-07
BpsiHck (4832)59-03-52
BnapguBoctok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapgumup (4922) 49-43-18
Bonrorpag (844)278-03-48
Bonorpga (8172)26-41-59
BopoHex (473)204-51-73
ExaTtepuHbypr (343)384-55-89

MxeBck (3412)26-03-58
MBaHoBO (4932)77-34-06
UpkyTck (395)279-98-46
Kazanb (843)206-01-48
KanuHunrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
KocTpoma (4942)77-07-48
KpacHopgap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
INvuneuk (4742)52-20-81

Kupruama (996)312-96-26-47

MarHutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHum HoBropopg (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hos6pbcek (3496)41-32-12
HoBocnbupck (383)227-86-73
Omck (3812)21-46-40

Open (4862)44-53-42

OpeHOypr (3532)37-68-04

MeH3a (8412)22-31-16
MeTpo3saBoack (8142)55-98-37
MckoB (8112)59-10-37

Mepmb (342)205-81-47

Poccua (495)268-04-70

https://martellato.nt-rt.ru || mot@nt-rt.ru

NMuweBble Kpacutenu

¢\ LILAC BLACK CHERRY RED /£y DARK CHOCOLATE
TEN TEN
= 40LCVO10 40LCVO13 = 40LCVO15

400 ML 400 ML 400 ML

(@) FUCHSIA .
40LCV027 Fs)
400 ML 400 ML

®

E171
FREE

@

®

SPRAY

Spray a base di burro di cacao che dona
un effetto vellutato. L'articolo deve
essere spruzzato su tutte le superfici

CypryT (3462)77-98-35
TamboB (4752)50-40-97
TBepb (4822)63-31-35
PocTtoB-Ha-[JoHy (863)308-18-15
PasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkr-MNeTepbypr (812)309-46-40
CapartoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumdepononb (3652)67-13-56
CMmoneHck (4812)29-41-54
Coun (862)225-72-31
Craspononb (8652)20-65-13
ChbIKkTbIBKap (8212)25-95-17

KasaxctaH (772)734-952-31

TonbaTK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
TiomeHb (3452)66-21-18
YnaH-Ypa (3012)59-97-51
YnbaHoOBCK (8422)24-23-59
Yda (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosen (8202)49-02-64
Yura (3022)38-34-83
AKyTCK (4112)23-90-97
fApocnaBnb (4852)69-52-93

% WHITE @ ORANGE ELO) SKY BLUE
40LCVO00 — 40LCVO001 — 40LCVO003

400 ML

400 ML
E171
FREE

@

YELLOW
40LCVO004

400 ML

400 ML

400 ML

fredde come gelato, semifreddi, mousse : @ PINK &) RED TEN) GREEN
. . . ) 40LCV007 - ~ 40LCVO009
e cioccolato, perché il burro di cacao ; 400 ML 400 ML

cristallizzi creando l'effetto desiderato.

Spray cocoa butter with a velvety effect.
The article can be sprayed on all cold
surfaces such as ice cream, semifreddo,
mousse and chocolate.



https://martellato.nt-rt.ru
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WATER-SOLUBLE WATER-SOLUSLE -
oloring Powder £

\NGE25g B

Food Coloring Powder

I

Colorante in polvere idrosolubile ideale per
la colorazione in massa di prodotti a base
acqua quali isomalto, zucchero, panna,
meringhe, macarons ed altre preparazioni.

Water-soluble powder ideal to mass
colouring water-based products like
isomalt, sugar, cream, meringue,
macarons and other.

mn BLACK
" 40LCP206 25Gr

FREE

@
GREEN

@ 40LCP209 25GR

®

STRAWBERRY RED

= 40LCP218 25 cr

FREE

®

. RED
40LCP208 25GrR

@

ORANGE
40LCP211 25ar

@

. TURQUOISE
40LCP226 25 R

&)
®




LOLORDLAT

LIP O SOLUBLE
Food Coloring Powder

Colorante in polvere liposolubile adatto alla colorazione in massa

di prodotti a base grassa quali cioccolato, crema al burro, pasta di
mandorle, pasta da zucchero, semifreddi.

Pu0 essere utilizzato in superficie con un pennello tal quale o diluito
con la nostra gommalacca liquida per ottenere un prodotto per la
decorazione a pennello.

Fat-soluble powder colour appropriate for in mass colouring of fat
based products like chocolate,

butter cream, almond paste, sugar paste, semifreddo. You could use
it as such on product surface using a brush or you can dilute it using
our liquid shiny obtaining a pruduct for decoration by brush.

GL!
TEN/

E17a
r:lj'l:,/

@

DEARL

PEARL COBALT
40LCPOO02 25 Gr

40WCO002 5Gr

PEARL BRONZE
" 40LCPO15 25 Gr

40WCO015 5aGr

PEARL GOLD
40LCPO17 25GR

40WCO017 sGR

DARK PEARL SILVER
40LCPO19 25Gr

40WCO019 5Gr

LIGHT PEARL SILVER
40LCP119 25GR

40WC119 5GR

. PEARL VIOLET
40LCPO10 25GR

E.-%.I-{i 40WCO010 sGr

% PEARL LIME GREEN

40LCPO16 25Gr
40WCO016 5GR

@

. PEARL RUBY
40LCPO18 25aR

E.-%.I-{i 40WCO018 sGr

% PEARL COPPER
40LCP020 25GrR

‘ 40WC020 5 Gr

1

TEL

WHITE
% 40LCP300 25GR
@

% YELLOW
40LCP304 25GrR

40WC304 5GR

@

. BLACK
40LCP306 25 GR

E171) 40WC306 5 Gr
o
@ .

% RED
40LCP308 25Gr
‘ 40WC308 5 R

o

. GREEN
40LCP309 25Gr
E171) 40WC309 5Gr
5

®s)

@

% TURQUOISE
40LCP326 25aGrR

40WC326 5GR
@
®

. BLUE
40LCP302 25GR

E.-%.I-{i 40WC302 s5Gr

@.

% BROWN
40LCP305 20arR

‘ 40WC305 5cr

-

. PINK
40LCP307 25GR

E171) 40WC307 5Gr
7o,
®s)
@

‘ SHOCK RED
40LCP308N 25 Gr

‘ 40WC308N 5 cr

-l

. ORANGE
40LCP311 25aR

E.-%.I-{i 40WC311 sGr

@.




aluna
zgﬁﬂlﬂk

Colorante alimentare naturale in polvere idrosolubile ideale per la
decorazione e colorazione di meringhe, macaron, glasse e molto altro.

Water-soluble natural food coloring powder ideal for the decoration and
coloring of meringues, macaron, glaze and much more.

<) BLUE ) YELLOW G0 BLACK
=~ 40LCPN202 25 Gr < 40LCPN204 25 GR = 40LCPN206 25 cr

FREE FREE, J'llFi/

fmv
(&)

@ @ @

alunalf
z)yﬁﬂlﬂk

Colorante alimentare naturale in polvere liposolubile adatto alla
colorazione in massa di prodotti a base grassa quali cioccolato, crema al
burro, pasta di mandorle, pasta da zucchero, semifreddi.

Edible natural dye. Liposoluble powder colour suitable for the mass
coloring of fat-based products such as chocolate, butter cream, almond
paste, sugar paste, semifreddo.

% BLUE &) YELLOW D) PINK
= 40LCPN302 25 cr =" 40LCPN304 25 cr =" 40LCPN307 25 68

FREE FREE

',mv
)

' RED
40LCPN208 25 Ggr

&)
@

’ GREEN
40LCPN209 25 Gr

@

@

RED . GREEN
40LCPN308 25 Gr 40LCPN309 25 Gr

@
&
vy

@

@
VIOLET

’ 40LCPN310 25Gr

&

@




Mt )]

Colorante in fine polvere con effetto perlato ideale
per decorare prodotti finiti, presentato con speciale
packaging spray non pressurizzato.

Soft powder colour with a pearly effect in a special
non-pressurized spray packaging.

&0y SPARKLING PEARL ) SPARKLING PEARL &0 SPARKLING PEARL

L L
EN EN N/

=~ RED = CHERRY RED ~ BRONZE
2 40LCP508 2 40LCP513 2 40LCP515
222 10GR +2) 10GR “4) 8GR

@ @ @

N N

. SPARKLING PEARL &) SPARKLING PEARL &) SPARKLING PEARL

GOLD — SILVER — COPPER
@ 40LCP517 ) 40LCP519 () 40LCP520
10 GR 52 10GR 2 10GR

@ @ @

wlop

Prodotto di facile utilizzo per decorare tramite
la tecnica del dripping torte, semifreddi, gelati
e molto altro.

Product easy to use to decorate cakes using the
dripping technique, frozen desserts, ice cream
and much more.

<) BLUE 4 CHOCOLATE
" 40LCD003 “ 40LCDO05
180 GR 180 GR

E171
FREE

) PINK CHERRY RED <) WHITE CHOCOLATE
=’ 40LCDO007 40LCDO008 =’ 40LCD024

180 GR 180 GR 180 GR
@ @




SSMART

Spray colorati idroalcolici ideali per decorare
torte a base di panna, piccole decorazioni di
cioccolato, prodotti di pasticceria come biscotti,
wafer, cialde e dolci a base di pasta di zucchero.

Colored hydroalcoholic sprays ideal for
decorating cream-based cakes, small chocolate
decorations, pastry products such as biscuits,
wafers, waffles and sugar paste covered cakes.

-

. ."'
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/:\. /
" X
="
f o,
-

I )

RN A
o Vg

.

(
o Wl

-

NS

Wk
- )(
&(c,

s e

P\ N\ .
-'%d'w

Nfs W
79 9\ "
| (a2

2

S (o)
)
e s

DEARL

&) PEARL MOTHER

“ OF PEARL
40LCS200 100 ML

E171
FREE

SOF

£

@ PEARL GOLD
— 40LCS217 100 ML

FREE /

@

GLO) PEARL SILVER
= 40LCS219 100 ML

o) PEARL BRONZE
7 40LCS215 100

FREE

SOF

£

. PEARL RUBY
40LCS218 100 ML

GOF

&

&L PEARL COPPER
= 40LCS220 100 ML

FREE

TEL

GL WHITE
1337
= 40LCS000 100 ML

E171
&

RO,
&
FOF

£

n YELLOW
— 40LCS004 100 ML

FREE /

®

GLO) PINK
= 40LCS007 100 ML

E171

I GREEN
— 40LCS009 100 ML

FREE

&) ORANGE
7 40LCS001 100 ML

FREE

@

. BROWN
40LCS005 100 ML

®

&) RED
=" 40LCS008 100 ML

FREE

@



Colorante in gel idrosolubile molto concentrato nato per la
colorazione in massa di tutti i prodotti a base acqua o emulsioni
come pasta di zucchero, panna, crema al burro, glassa, impasti
vari quali biscotti meringhe e torte.

Very concentrated water-soluble gel colour created for the
mass coloring of all water-based products or emulsions
such as sugar paste, cream, butter cream, icing, various
doughs such as meringue biscuits and cakes.

’ ORANGE
40LCGOO01 30Gr

@

@ BROWN
40LCGO0O05 30GR

FREE

@

’ RED
40LCGOO08 30GR

@

@ LIME GREEN
40LCGO16 30GR

FREE

®

. BLUE
40LCGO002 30GR

@

@ BLACK
40LCGO06 30 GR

@

. GREEN
40LCGO09 30GR

®

% TURQUOISE
40LCGO026 30Gr

®

’ YELLOW
40LCGO004 30Gr

@

@ PINK
40LCGO07 30GR

FREE

@

' VIOLET
40LCGO10 30GR

@



EASY COLOR

Colorante liquido pronto all’'uso, pensato per assicurare una
nebulizzazione perfetta ed omogenea sulla superficie di torte e
dolci attraverso 'utilizzo di aerografi.

Grazie alla sua formula idrosolubile, € ideale anche per la
colorazione in massa di pan di spagna, panna, crema, gelatina,
pasta di mandorle, marzapane e bevande in genere.

Ready-to-use liquid colour, designed to ensure a perfect and
homogeneous nebulization on the surface of cakes and sweets
through the use of airbrushes.

Thanks to its water-soluble formula, it is also ideal for the mass
coloring of sponge cake cream, cream, jelly, almond paste,
marzipan and drinks in general.

’ ORANGE
40LCAOO1 190 ML

@

iy YELLOW
TE

N

—" 40LCAO004 190 mL

’ PINK
40LCAOO7 190 ML

@

c0) VIOLET
TE

N

- 40LCAO10 190 ML

®

N

=" 40LCA400 100 ML

. BLUE
40LCAO002 190 mL

% BROWN
40LCAOO05 190 ML

@

. RED
40LCAOO08 190 mL

®

% LEMON YELLOW
40LCAO11 190 ML

®

¢0) PEARL MOTHER OF PEARL

’ SKY BLUE
40LCAOO3 190 ML

1)) BLACK

N

— 40LCAO006 190 ML

@.

' GREEN
40LCAOQO9 190 ML

=iC)

@

6L LIGHT GREEN

N

—" 40LCAO12 190 ML

®



LHOCOLOR

Food Coloring Cocoa Butter

Burro di cacao colorato, ideale per la colorazione
e decorazione di cioccolato e masse grasse.

Coloured cocoa butter, perfect to colour and decorate
chocolate and fat masses.

I DL

oloratt |_|[][:
Butter ‘ v

L0R

@y WHITE
" 40LCBO00O0 200 Gr

FREE

GLO) BLUE
< 40LCB002 200 GR

@ 40WCBO002 30GR

BLACK
40LCBO006 200 Gr

@
@ 40WCBO006 30 Gr
3?'\‘4‘»
FoA

GLON GREEN
< 40LCB009 200 GR

@ 40WCBO009 30 GR

&) SILVER
= 40LCBO19 200 GR

£7) 40WCBO19 2GR

@)

. ORANGE

40LCBOO1 200GR
40WCBO001 30Gr
@
®

@ YELLOW
40LCB004 200 GR

40WCBO004 30GR
@
®

. RED

40LCBO0O0S8 200 Gr
40WCBO008 30GR
@
®

‘ GOLD
40LCBO17 200GR

40WCBO0O17 30aGr

@



40LCV100

SPRAY

COATING

Lucidante alimentare neutro
a base di burro di cacao
ideale per proteggere e
lucidare marzapane e pasta di
mandorle.

Neutral food polish made

of cocoa butter ideal for
protecting and polishing
marzipan and almond paste.

Staccante alimentare per
velocizzare la rimozione
del prodotto da teglie in
acciaio e alluminio, stampi,
termoformati o altro.
Inodore e insapore.

Ideal food release agent

to speed up the removal of
the product from steel and
aluminium trays, moulds,
thermoformed or other.
Odorless and tasteless.

il

40LCS201

RAY

EUROCHOCK

Gommalacca spray ideale
per lucidare e proteggere
superfici a base di zucchero e
cioccolato.

Shellac spray ideal for
polishing and protecting sugar
and chocolate surfaces.

Refrigerante spray per
raffreddamento istantaneo di
prodotti a base di zucchero

o cioccolato durante la
lavorazione artistica.

Spray cooler for instant
chilling of sugar or chocolate
products during the artistic
processing.



JELLIEd

Food-grade gelatine ideal for garnishing cakes and pastry products in
general, it can be coloured with colourant gels and water-soluble powders.

Al

Food glue for the creation

Food additive used as thickener.
of sugar paste and wafer

W

Martellato

AELLIES

Gelatin Food Coloring

TRANSPARENT
1Kg

JELLIES - FOOD JELLY

40LCJO00
1KG

Gl s
@ & @

Anmatbl (7273)495-231
AHrapck (3955)60-70-56
ApxaHrenbck (8182)63-90-72
AcTtpaxaHb (8512)99-46-04
BapHayn (3852)73-04-60
Benropon (4722)40-23-64
BnaroBelyeHck (4162)22-76-07
BpsHck (4832)59-03-52
BnaguBoctok (423)249-28-31
BnapukaBka3s (8672)28-90-48
Bnapgumup (4922) 49-43-18
Bonrorpap (844)278-03-48
Bonorpa (8172)26-41-59
BopoHex (473)204-51-73
EkaTtepuHOGypr (343)384-55-89

MxeBck (3412)26-03-58
MBaHoBO (4932)77-34-06
UpkyTck (395)279-98-46
Kazanb (843)206-01-48
Kanununrpag (4012)72-03-81
Kanyra (4842)92-23-67
KemepoBo (3842)65-04-62
KupoB (8332)68-02-04
KonomHa (4966)23-41-49
Koctpoma (4942)77-07-48
KpacHopgap (861)203-40-90
KpacHosipck (391)204-63-61
Kypck (4712)77-13-04
KypraH (3522)50-90-47
JNvneuk (4742)52-20-81

Kupruamna (996)312-96-26-47

subjects.
g v P
ﬁﬁ |_U E GLUE - FOOD GLUE
" N, 40W166
25 GR
L
u

Marnutoropck (3519)55-03-13
MockBa (495)268-04-70
MypmaHck (8152)59-64-93
HabepexHble YenHbl (8552)20-53-41
HwxHum HoBropopg (831)429-08-12
HoBoky3Heuk (3843)20-46-81
Hosbpbcek (3496)41-32-12
HoBocunbupck (383)227-86-73
OMmck (3812)21-46-40

Open (4862)44-53-42

OpeHbypr (3532)37-68-04

MeH3a (8412)22-31-16
MeTpo3saBopck (8142)55-98-37
Mckos (8112)59-10-37

Mepmb (342)205-81-47

Poccua (495)268-04-70

https://martellato.nt-rt.ru || mot@nt-rt.ru

20,

CypryTt (3462)77-98-35
TamboB (4752)50-40-97
TBepb (4822)63-31-35
PocTtoB-Ha-[JoHy (863)308-18-15
PsasaHb (4912)46-61-64
Camapa (846)206-03-16
CapaHck (8342)22-96-24
CaHkr-lNMetepbypr (812)309-46-40
CaparoB (845)249-38-78
CeBacTononb (8692)22-31-93
Cumcpepononb (3652)67-13-56
CmoneHck (4812)29-41-54
Coum (862)225-72-31
CraBpononb (8652)20-65-13
CbIKTbIBKap (8212)25-95-17

KasaxctaH (772)734-952-31

By adding it to the sugar paste
it produces a more resistant
and easier to shape paste.

CMC - THICKENER FOR SUGAR

40W042
40 GR

TonbaTK (8482)63-91-07
Tomck (3822)98-41-53
Tyna (4872)33-79-87
ToMeHb (3452)66-21-18
YnaH-Yp3 (3012)59-97-51
YnbAHOBCK (8422)24-23-59
Yda (347)229-48-12
XabapoBck (4212)92-98-04
Yebokcapbl (8352)28-53-07
YenabuHck (351)202-03-61
Yepenosey (8202)49-02-64
Yura (3022)38-34-83
AKyTCK (4112)23-90-97
fApocnaBnb (4852)69-52-93


mailto:mot@nt-rt.ru
https://martellato.nt-rt.ru

