“Cacao” Professional Moulds - Standard Range

475 17.5 gm. 476 13.5gm. 477 11 gm. 478 14.5 gm.

479 14 gm. 480 58 gm. 481 15gm. 482 16.5 gm.

483 5gm. 484 10 gm. 485 15 gm. 486 13 gm.

492 11to 16 gm. 493  Per Side 15.5 gm. 494 10 gm.
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“Cacao” Professional Moulds - Standard Range

495 13.5gm.

496 70 gm.

497

57.5gm.

498 26.5 gm.

500 67 gm. 501 5gm 502 9 gm.
503 56 gm. 504 50 gm. 505 15 gm. 506 55 gm.
Diwali Rocket

b S

510 Double 14 Gm
507 70 gm. 508 70 gm. 509 9.5 gm.
Diwali Jamin Chakkar ‘ %J Diwali Sutli Cracker ‘ %& Diwali Cracker . %J Diwali Cracker ‘ %&
511 7Gm 512 Double 19 Gm 513 67 Gm 514 40 Gm
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“Cacao” Professional Moulds - Standard Range

(Bacao

Diwali Cracker

Diwali Cracker

Packing Box Available

20Gm

5 ™ ™ Bring the Ball in Center ™ j ™

(@ b Z .

Small Bomb Lagli Cacan Small Bomb Cacao Game Cacaa ' Cacao
515 14 Gm 516 9Gm 517 518 25 Gm
I? p:?;pm ould no 520 (‘é’awdj To use with Mould no 519 ('é’aw 0:, To use with Mould no 522 v (_eacaa,: To use with Mould no 521 (_é,acaa.:,

2

v

520 Pair 9 Gm

| ‘f'

522 12Gm

Tiny Modak W

Pacass

531

523 4.5Gm 524 4.5Gm 525 1.5Gm 526 4.5Gm
527 4.5Gm 528 4.5Gm 529 4.5Gm 530 4.5Gm
(é’acadf Music Set gé’aaad':

'YS AN

532 22 Gm 3 to 9 gm (Total 72 Gm)

534 13gm

The Finest Professional chocolate moulds




“Cacao” Professional Moulds - Standard Range

POl Skull Pacac | | Modak g | |Modak Pacac | |BokerChips Cucao
Half Skull o
Lollipo (S )k
pop R s
$ XO:
) !
535 Half 8 gm 536 12.5gm 537 8.5gm 538 5gm
Baby Shower Set ; ™ 5 b X - i m
Cacaa (Cacao " Cacao (Cacao
540 63 gm 541 67 gm 542 70 gm
Warli Art : Cé?acaa/ ‘ %0/ DAD & ME %cm DAD & ME : %0/
543 63.5gm 26 gm 545 60 gm 546 60 gm
ME & MOW (Lacac NE & MOM (Bacac Happy Rakhiy /¢, ..5 coviowarriors  (Zacac

547 60 gm 548 60 gm 549 72gm 550 56 gm
Happy Diwali ‘ %0/ Happy Diwali ‘ %0/ Happy Diwali . %0/ i %0/
551 60 gm 552 74 gm 553 63 gm 554 9gm
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“Cacao” Professional Moulds - Standard Range

]

Cacac SElcan Cacao Cacac Ueewith Cacac
[ No, 559
- |
555 10 gm 556 30 gm 557 9.50 gm 558 5gm
:rsﬁ'l :Iz:gnv;i;:llz’o. 558 Cga ™ Chocolate Maze % ™ Happy Lohri : ™ Valentine Bar ™
559 1.5gm 560 43 gm 561 l 70 gm 562 55 gm
e Cacas | |WEe  (Cacac| | Cacad
E ' »9
A I
563 66 gm 564 62.5 gm 565 13.5gm 566 60 gm
1st Birthday Bar m Hay Easter ™ It’s a BOY w It’s a GIRL ™
Y C@acaa/ e C@acacv Lacaw C@ama
*
567 54 gm 568 60 gm 66 gm 570 58 gm

Splash of Hearts

l Cacaa

571 50 gm

Happy Birthday

Cacaa

572 57 gm

Diamond Cut Heart

Cacaa

573 22 gm

Bitcoin %waﬁ

574 26 gm
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“Cacao” Professional Moulds - Standard Range

(Bacao

Cone

¥

Solid 33 gm

Diamond Dome

Cacaa

576 13 gm

Raksha Bandhan

577 40 gm

cao

Ganpati Bappa Morya

Cacaa

578 36 gm

Shubho Bijoya

Cacaa

Ganpati Ganesh Ji

Cacaa

Chowki for Ganpati
Cacao no. 580

Cacaa

Happy Diwali

579 67 gm 580 85gm 581 60 gm 582 50 gm
Happy Karva Chauth %w(; Enrobing Bar %wa Bonbon %w(; :wll?siﬂe'arar?ae o %woj
in 1 Moul

594

April Fool Bar

595

583 50 gm 584 35.5gm 585 13 gm Total 46.5 gm
rFuII Xmas Housg ,H Fit-in-Place - Dessert Cone e Halloween

in 4 moulds - acao All parts in 1 mould %w@ %C&Ox Skull with Snake %Cﬂﬂ/

e 4

T

il ¢

587 to Total 460 gm Total 85 gm 592 9 gm 593 33 gm

Box Size: 6 Sizes in 1 Mould

120x8.5x34_

190 gm

Cacaa

.ﬂ 0x20 x6mm i 1.5 gm
No2-33x33x12 mm /8 gm
45x45% 9

1.2
2-3;
No3-
No4-55x55x 2 g
No 574 x 74 x 26 mm 87 g
Wo G- B5 x B5 x 28 mm / 120 gm
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“Cacao” Professional Moulds - Standard Range

Holi Chocolate
RANG BARSE

598 72 gm

Cake Decoration

Hariyali Teej
Festival Bar

Round 24 gm

599 Triangle 6 gm 600

Father’s Day Bar
Fit-in-Place Jacket

Pooja Thali with Hand
Fit-in-Place Modak

614 65 gm

602 m 95 gm 603 604 20 gm 605 20 gm
Cacaa
606 17 gm 607 60 gm 608 Solid 585 gm 609 R 45 gm
Cacaa Caca
610 21 gm 611 42 gm 612 613
Pt Witch Broom - it i P acao

Anar, Rocket and Bo

615 93 gm 616 6.5gm
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“Cacao” Professional Moulds - Standard Range @Mdhﬂ

(Lacao F‘{;:a"e Pacac

I A

@
620 i, 67gm 621 . B4gm
Cacao

622 60 gm 623 125 gm 624 85 gm 625 83 gm

Design Regn, Appiied Design Regn. Appiied Design Regn. Appllest

Florantine %caa': Florantine R = Florantine %caa':

626 200 gm 627 85 gm 628 200 gm 629 85 gm

Florantine | Pocac Florantine Cacaa Cacao Cacaa

630 200 gm 631

632 118 gm 633 7gm
Cacaa Cacaa ‘Cacaa Cacaa
634 8 gm 635 7.5gm 636 31.5gm 637 31.5gm
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“Cacao” Professional Moulds - Standard Range

Cacaa Cacaa Cacaa Cacaa
— 0008,
o WATA %% 8% %0
EesE || YA,
©00% % e
X Yobod
638 31.5gm 639 31.5gm 640 31.5gm 641 0.3gm
Cacaa Cacaa Cacaa Cacaa
642 31.5gm 643 31.5gm 644 13.5gm 645 33gm
Liquor Fill % Cé?a %
646 70 gm 647 9gm 648 42.5gm 649 52 gm
Cacaa I
650 45 gm 651 47 gm 652 47 gm 653 45 gm
Cacaa l Cacaa Cacaa
654 9gm 655 500 gm 656 Half 30 gm 657 Full Double 86 gm
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