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Largest range of moulds, machines, accessories, packaging and decoration for chocolate

Industrial Plastic Forming Co., Mumbai. India

www.ipfco.com
ipfco@hotmail.com




“Cacao” Professional Moulds - Standard Range
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The Finest Professional chocolate moulds
For regular updates on newest designs, check our website www.ipfco.com




“Cacao” Professional Moulds - Standard Range
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We also make custom designed moulds . Check our website for some of these designs.

Contact us to get a quote
For regular updates on newest designs, check our website www.ipfco.com




“Cacao” Professional Moulds - Standard Range L
12 200gm| 127 9gm. 12 200gmi (12 200 gm,
Soft Centre F I )
132 Isgm. 133 Qm. 134 70gm. 135 20gm,
_ ; ;
.00. e %
e®% Y )
138.ng_£‘ 13 20 gmy 140‘ 6 *g';m 141 0gm.

144 20 gm. 145 10gm.
150 20 gm.
156 20°%gm. 1 llow 25gm.

16

16 gm.

168 .! gm. ) | 2gm.
.
151 |

163 12 gm.

170
]
L
s

25gm. l] 7

€

o

174 45 gm.

L3

16
17

5gm. 179 20 gm.

e

184 30 gm. 185 2gm.

180

| — ]l P P i |

o @ 28 8
LdL O’ LidL 04’ Lid L Op

186 3gm.  LidLo4
We also make custom designed moulds . Check our website for some of these designs.

Contact us to get a quote
For regular updates on newest designs, check our website www.ipfco.com
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“Cacao” Professional Moulds - Standard Range
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We also make custom designed moulds . Check our website for some of these designs.

Contact us to get a quote

For regular updates on newest designs, check our website www.ipfco.com




“Cacao” Professional Moulds - Standard Range
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“Cacao” Professional Moulds - Standard Range
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“Cacao” Professional Moulds - Standard Range

3D Double Mould
Actual Size Cricket Ball >
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Size: 300 x 50 x 30mm thick

3D Double Mould
Actual Size Trophy (about 197)

Full Size Champagne Bottle

Size: 10”7 x 10” x 10”

Size:; 5%x:5%x 5

Size: 94 mm round x 325 mm high

Size: 170 x 150 x 160 mm high Size: 90 x 5 80 mm high Apx 80 gm

Stiletto Open - Size: 110 x 70 x 110 mm high Wine Glass : 160 mm high x 68 mm Round Laughing Buddha : 125 x 110 x 130 mm high

Check our website for more of these designs

Contact us to get a quote
For regular updates on newest designs, check our website www.ipfco.com




“Cacao” Professional Moulds - Standard Range

Aladin Lamp Double Mould Easter Hen
Chocolate Size: 215 x 84 x 112 mm High Chocolate Size: 110 x 60 x 110 mm High

133 mm High (Apx. 5.2in) _
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115 x95 x 50 mm

Check our website for more of these designs

Contact us to get a quote
For regular updates on newest designs, check our website www.ipfco.com




“Cacao” Professional Moulds - Standard Range

=
@
>
et
&
@
3
=
3
=
3
ol
@

Check our website for more of these designs

Contact us to get a quote

For regular updates on newest designs, check our website www.ipfco.com
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Check our website for more of these designs

Contact us to get a quote

For regular updates on newest designs, check our website www.ipfco.com
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SPECIAL “Cacao” DOUBLE MOULDS

PROFESSIONAL EQUIPMENT
Chocolate World, Belgium
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CHEF’S CHOICE
PREMIUM PIPING BAGS
From One Way, Netherlands

Check our website for more of these designs
Contact us to get a quote
For regular updates on newest designs, check our website www.ipfco.com




