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FOOD COLOURS “l"“ ““““ GEL COLOURS 3

Gel Colours are easy to apply. Due to the powerful concentration, intense and vivid WHITENER FOR ROYAL ICING

colours can be achieved even in small dozes. Gel colours ensures evenly coloured
product with no addition of water required. Suitable for all applications including icings,

sugar masses, creams and marzipan. Whitener in a convenient tube helps to maintain snow

) 8x white royal icing for pastries and gingerbread.

GEL COLORS

concentrated g dyes

8 colours set (2809g)

ONCONCONCRONC

ecru sun pink red violet ~ azure pistachio  black
yellow blue green

gluten free
chocolate  sun pink red violet  azure pistachio  black
brown  yellow blue  green
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IN TUBES




4 GEL COLOURS
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White WSG-084

4
? e

Sun Red WSG-028
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Fuchsia WSG-038

-
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Royal Blue WSG-062

TE

Dark Green WSG-056
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Improved formulal!!

Table of gel colours

FOOD COLOURS

Note! Colours in this catalogue are for reference purposes only

Gel colours and due to printing technology may differ from the actual
IN JARS colours. The shade of the colour depends on the amount of the
colour added and the particular type of icing.
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Peach WSG-016 Light Yellow WSG-001
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Ecru WSG-020 Sun Yellow WSG-004 Orange WSG-012
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Red WSG-024 Carmine Red WSG-032 Burgundy WSG-034 Pink WSG-036
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Bishops Violet WSG-044 Violet WSG-040 Turquoise WSG-066 Azure Blue WSG-060
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Blue WSG-064 Pistachio Green WSG-048 Mint Green WSG- Olive WSG-058
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Black WSG-080
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Cocoa Brown WSG-068  Mahogany Brown WSG-072  Chocolate Brown WSG-076
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GEL COLOURS IN TUBES
The most popular Gel Colours also available in 20 grams tubes for easier application.
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Pink WSG-T13 Violet WSG-T05 Green WSG-T15 Black WSG-T03
Gel colours
IN TUBES

gluten free
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AVAILABLE NOW!!

Extra Gel colours with super powerful
concentration - perfect to achieve intense
and strong colour.

t4

gluten free

> Y
Extra Yellow WSG-E-10 Extra Green WSG-E-30

Extra Red WSG-E-20

Gel colours

_Extra White WSG-E-60 Extra Black WSG-E-50 IN JARS




‘ 6 LIQUID COLOURS FOR AIRBRUSH I IR Foob coLours

Colours for creams, cakes, icings, marzipan, sugar mass. Perfectly
suited for spraying with airbrush, getting bright and vivid colours.
Liquid colours can be also used for colouring ice cream, soft drinks,
juices, jellies, pastes and fruit fillings.

%)vailable in 60ml bottles with dropper!

PISTACHIO GREE -P I
Table of Liquid Colours b B e
Note! Colours in this catalogue are for reference purposes only A Y ' i g i =5
and due to printing technology may differ from the actual qut,Hd Colours =

colours. IN BOTTLES

S N

Light Yellow WS-La-0021 Sun Yellow WS-La-0051 Peach WS-La-0171 Light Orange WS-La-0091 Orange WS-La-0131

gluten free

g

Sun Red WS-La-0291 Red WS-La-0251 Carmine Red WS-La-0331 Pink WS-La-0371 Baby Pink WS-La-0381 Bishops Violet WS-La-0451

g

Violet WS-La-0411 Blue WS-La-0651 Azure Blue WS-La-0611 Pistachio Green WS-La-0491 Mint Green WS-La-0531 Dark Green WS-La-0571
Vi DY
< )

Ecru WS-La-0211 Cocoa Brown WS-La-0691  Mahogany Brown WS-La-0731 Chocolate Brown WS-La-0771 Black WS-La-0811 White WS-La-0861
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LIQUID PEARL COLOURS FOR AIRBRUSH

Pearl Colours for covering cakes and decorations creates shiny effect on the
surface leaving bright and vivid colours.

Liquid Colours
IN BOTTLES

.

r4

gluten free

Table of Liquid Pearl Colours

Yellow Pearl WS-LP-01 Red Pearl WS-LP-04 Pink Pearl WS-LP-08

Violet Pearl WS-LP-12 Azure Blue Pearl WS-LP-16  Dark Green PearlV

&

Gold Pearl WS-LP-35 Silver Pearl WS-LP-30 Dark Silver Pearl WS-LP-31




Note! Colours in this catalogue are for reference purposes only and due to printing technology may differ from the actual colours.
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8 LIQUID COLOURS FOR AIRBRUSH

AIRBRUSH START-UP KIT

The best solution to begin working with airbrush. The set includes 10 of the
most popular airbrush colours, additional Pearl Gold colour and Airbrush
Cleaner for free. All in small and convenient 20 ml bottles with a dropper.

N\

\
IHIRICHREINNRE fFoob coLours
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Yellow

Violet Green Blue Brown

@

Ecru Black Gold Pearl Airbrush Cleaner
11 colours set + w
I2x Airbrush Cleaner
(240ml) gluten free

WS-La-100
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SET: AIRBRUSH + MICRO-COMPRESSOR

Airbrush available also separately

v

3 POWER OPTIONS

from very gentle

to super intense stream UNIVERSAL NOZZLE  —
DIAMETER
04 mm

FLUID CUP
2ml x

HANDY AIRBRUSH
easily fits hand, sensitive
to slightest wrist

BUILT-IN COMPRESSOR movements

diminishes pressure waves and
ensures smooth usage

AIRBRUSH CLEANER

All purpose cleaner for airbrush with
special formula perfectly preserves the
functionality of the device. Removing
water tension, flawlessly cleans colour
particles. Recommended: wash the
airbrush after each use before storing

E :
w Airbrush Cleaner
IN BOTTLES

gluten free WS-La-0900




‘ 10 PASTEL COLOURS FOR AIRBRUSH YHHINNNCIINRINNY Foob coLours

%Iours dedicated for airbrush. Dilution with water is not necessary. Wide range of sub-

tle, pastel colours in convenient 60ml bottles with dropper. The most popular colours are also
available in start-up sets with Airbrush Cleaner. Colour strenght can be adjusted by regulating
air intensity blown by airbrush, achieving the colours from light pastel to more vivid.

— ]

Lemon Splash LPC-001 Sunny Gleam LPC-006

il
-AIRBRUSH
/ i COlgUR

LEMON sPLASH

‘ ' g
e
WP Foop coLours ¥ ()

-

Raspberry Sherbet LPC-041 Lipstick Pink LPC-046

Absolute Lime LPC-066 Pistachio Cream LPC-071 Mint Blow LPC-076 Morning Grass LPC-081

rer

Blue Lagoon LPC-101 Peaceful See LPC-106 Ocean Deep LPC-111 Ceylon CGinnamon LPC-116 Sugar Cane LCP-116 Choco Pudding LPC-121

El COLOURS INCLUDED IN A SET

Note! Colours in this catalogue are for reference purposes only and due to printing technology may differ from the actual colours.
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Note! Colours in this catalogue are for reference purposes only and due to printing technology may differ from the actual colours.

reeer

Skin Touch LPC-011 Juicy Apricot LPC-016 Peach Blush LPC-021 Chili Red LPC-026 Coral Red LPC-031 Candy Floss LPC-036

Lavender Dream LPC-061

Purple Rain LPC-051 Misty Moor LPC-056

T

Velvet Moss LPC-086 Olive Tree LPC-091 Turquoise Wave

Dark Stone LPC-126 White Stripe LPC-131
| |

11 colours set +
I2x Airbrush Cleaner
(240ml)

Liquid Colours [ PC-SET-12
IN BOTTLES

8



Note! Colours in this catalogue are for reference purposes only and due to printing technology may differ from the actual colours.

2 LIQUID COLOURS I I foob coLours

LIQUID WATERSOLUBLE COLOURS

o HOME
. 8 q - ] ) & N
Perfectly suited for colouring ice cream, juices and var- T (@
jous water-based substances. %]

dekora ¥ ; 5
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R Liquid Colours
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POWDER WATERSOLUBLE COLOURS

Maximum concentration in convenient jars, each containing 8 or 25
grams of dye. Powder does not change the consistency of dough.
Mixed with small amount of water or alcohol can be used as a paint
for icing and marzipan.

Light Yellow Sun Yellow Light Orange

25g: WS-P-001 25g: WS-P-004 25g: WS-P-008
8g: WS-P-0018 8g: WS-P-0048 8g: WS-P-0088

BLEKITNY ), o0

AZURE BLUE 0 i - ®
o & e, o,
FOODICOL'OURS, ¢

& barwnik w proszku « dye'in powder,

sEFET

Red Carmine Red Pink BORDOWY i
25g: WS-P-024 25¢: WS-P-032 259: WS-P-036 BURGUNE
8g: WS-P-0248 8g: WS-P-0328 8g: WS-P-0368

Violet Azure Blue Blue G,
250: WS-P-045 250: WS-P-060 250: WS-P-064 1}:00DICOL'OURS}
8g: WS-P-0458 8g: WS-P-0608 89: WS-P-0648 Bl proszku - dye'in powder

T

~ POMARANCZOWY JASNY.
LIGHT ORANGE

Sugar Green Pistachio Green Mahogany Brown
25g: WS-P-057 25g: WS-P-049 25g: WS-P-072
8g: WS-P-0578 89: WS-P-0498 89: WS-P-0728
Powder Colours
IN JARS
~ Chocolate Brown White Black Burgundy gluten free
~ 250:WS-P-076 25¢: WS-P-084 25¢: WS-P-080 25g: WS-P-034

= © 8g:WS-P-0768 8g: WS-P-0848 8g: WS-P-0808 8g: WS-P-0348

Note! Colours in this catalogue are for reference purposes only and due to printing technology may differ from the actual colours.



‘ 4 EDIBLE MATTE - POWDER COLOURS I NI foob coLours

!

Table of matte powder colours

Edible Matte - dusts of vivid colours, irreplacable in decorating
cakes and sugar figures. Made mainly for colouring wafer paper
flowers, but also for icing or marzipan. Good for dry applications
as well as for painting with brush after mixing with alcohol. Per-
fect covering and wide range of colours.

Vf Powder Colours
A o IN JARS 003 Sunny Yellow 004 Melon Squash

gluten free

011 Apricot Pulp 012 Orange Juice 013 Neon Flash 014 Funky Heat

7|

AZO free

7|

AZO free

022 Pinky Lips 023 Alpine Violet

032 Plum Jam

041 Blue Jeans 042 Turquoise Shore

* . b
LOURS NOT INTENDED FOR CONSUMPTION

co
40 A

048 Cristal White 049 Platinum Grey 050 Autumn Mist

3
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005 Passion Fruit 006 Vanilla Sky 007 Desert Sand

015 Solar Red 016 Red Currant 017 Pure Blood

019 Coral Reef 020 Faded Rose

025 Strong Magenta 027 Lavender Scent 028 Lilly Bloom 029 Heather Flake 030 Purple Orchid
4 A 'Z'E;'}
’ﬁ, **
* FOOIQOCDQ,';RERE

036 Pistachio Butter

038 Grinded Emerald Z
g e

AZO free

044 Cornflower Sense 045 Chocolate Milkshake .ﬂl‘lﬁ,

;&

AZO free

051 Graphite Rock

052 Perfect Black

—

Note! Colours in this catalogue are for reference purposes only and due to printing technology may differ from the actual colours.




I6 EDIBLE PEARLS - POWDER COLOURS I NI Foob coLours

Sparkling powder colours - edible sprinkles perfect for cakes Table of sparkling colours
and sugar figures decorating. Good for dry applications as well
as for painting with brush after mixing with alcohol. Unique
shimmering effect on decorated surfaces and wide range of

colours.

002 Sparkling Lemon 004 Yellow Tulip

Powder Colours
IN JARS

gluten free 022 Cocoa Gold 025 Sugary Brownies

048 Shiny Rose

072 Jewel Green 074 Rich Olive

= AZO free

100 White Silver 104 Snowflake 107 Silver Lining



roop corours | INNNENIIENNERNNE 7| .
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AZO free ®
L ]
009 Grapefruit Dust 011 Golden Sand 018 Rustic Gold 020 Shiny Copper
029 Glittering Mahogany 031 Cinnamon Treat 035 Royal Peach 037 Glossy Apricot 040 Charming Kiss 042 Juicy Pomegranate
-ih

063 Spicy Glitter 067 Juicy Lime A 069 Spring Grass

080 Azure Blash 082 Sapphire Fire 084 Misty Sky 087 Turquoise Treasure . .: ~589_-0c§an Bree

B AZO free

110 Starlight Silver 113 Shimmering Ash 115 Sparkling Graphite 117 Pitch Black

Note! Colours in this catalogue are for reference purposes only and
due to printing technology may differ from the actual colours.



Note! Colours in this catalogue are for reference purposes only and due to printing technology may differ from the actual colours.

I8 DUSTS FOR AIRBRUSH

e

Foop coLouRS

BA“W""‘W PROSZKU * DYE N
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PeAR( pUST

Sany,, FOOD COLOURS _ oef

B KW progzky * DYE IN

€ARL DUST

SiLver
° @

Gold WS-P-125

Silver WS-P-120

AZO free

0o ¢
y v

\

AIRBRUSH
""" Good for manual decorating as well

Pearl & Metallic
Dusts
IN JARS

LY 'KT:;;?:-%W””T Uy 00D cot.o"“spcw"é" :
STALLIC DUS s o
GOLD N ; iy

oo

Gold WS-P-135 Copper WS-P-145

%FOODCDI.OURS !
Meﬂfiﬂuggﬁ”gf Vintage Gold WS-P-138

VINTAGE
GOLD

MNIKT:NZZ‘L:&‘: Wﬁ § " FOOD coLOURS R
METALuC Dué‘r M&Xﬁ?cn%ﬂ?{
SiLver R Reﬂ .
Cxy) e

Silver WS-P-130

Ruby Red WS-P-140
4
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Brand new shiny dusts - former sparkling colours for airbrush and manual decorating with improved for-
mula. Pearl Dusts with smallest fraction created for airbrush with nozzle diameter below 0,4mm. Metallic
Dusts can be used in airbrush with 0,4mm nozzles and bigger. Shimmering Dusts made for manual dec-
orating wih brush.

All products in this line, after mixing with water or alcohol, can be used as a paint which covers decorated
surface in only one layer, creating unique effect of metallic gloss. \

FOR MANUAL DECORATING

iffer from the ai

nting technology m:

s

urposes only and due

FooD coLOURS WFOOncowuns o
W PRoszKy  DIEN StysMkw ove
SHiferinG DU WG 007

b got

GOLD
e 2 e &

01d Gold WS-P-160

7

FQ0D CoLOURS

FOOD COLOURS g8 - S o
Siiyjemn 505" S o7 GO -

SiLver CoppeRr
[ )

Copper WS-P-165



20 METALUC FOOD PAINTS I IR Foob coLours

Metallic Food Paints - perfect solution for those who want to give their decorations a ( X2 h
bit of luxury. Working with brush, you can easily cover the icing, marzipan or chocolate
Twenty six vivid colours ensure full covering of decorated surface in one layer.

Juicy Lemon Golden Yellow
FP-001 FP-006

IFOOD COLOURS

TALLIC FOOD

s
HOD COL

ETALLIC FOO

OURS
b PAINT

Raspberry Cream
FP-036

technology may differ from the actual colours.

Note! Colours in this catalogue are for reference purposes only and due to printing

Venice Green
FP-066

‘ COLOURS L
Paints NOT INENDED
; IN BOTTLES FOR CONSUMPTION Alabaster Haze Silver Moon
‘ \ FP-096 FP-101

=



roop corours IHININICHNRENND METALLIC FOOD PAINTS 2

Ginger Blaze Tasty Apricot Strawberry Red Baby Pink Pink Jewel
FP-011 FP-016 FP-021 FP-026 FP-031

Funky Pink Almond Bloom Provence Violet Blueberry Mousse Bright Green
FP-041 FP-046 FP-051 FP-056 FP-061

Malachite Green Vivid Blue Pacific Blue Navy Blue Cobalt Creation
FP-071 FP-076 FP-081 FP-086 FP-091

7|

AZO free

Graphite Blink Shiny Gold Honey Gold Copper Brown Rustic Brown
FP-106 FP-111 FP-116 FP-121 FP-126



22 DECORATIVE PASTE I NN Foob coLours

LETTER&LACE - DECORATIVE PASTE

Paste used for creating lace, letters and other lines that require precision. Can be used with

decorative templates. It works well when painting surfaces such as icing, marzipan or

chocolate. In contrast to other products of this type available on the market, our product is Decorative Pastes
characterized by a pleasant vanilla scent, which will certainly improve the comfort of work. IN JARS

Silver F-100 Pearl F-103

Gold F-105 Copper F-107

g ‘ ‘ Ruby F-108 Black F-109
¢ :

ttt&zf

€656

)
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AZO FREE food colours in spray, perfect for decorating

and shading icing, marzipan, chocolate, pralines, cakes
and creams. Perfect covering and shiny effect. v
-~

Colours in range 3?

Note! Colours in this catalogue are for reference purposes only and due to printing+#**
technology may differ from the actual colours.

=D

250 ml | |

IFOODJ

[Foob)
N COIOURS) -

| |

Spray Spray

IN CANS IN CANS
PROFESSIONAL . Silver S11
- Silver S10 - Gold 521

. Gold $20 « Pearl S02

. Pearl SO1 - Cooper S41
- Ruby $30 - Ruby S31

5

gluten free

7

AZO free



e purposes only and due to printing technology may differ from the actual colours.
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Note! Colours in this cat:

24 FOR CHOCOLATE AND GREASY MASSES I IR Foob coLours

Specialized fat-soluble colours for colouring of real chocolate, greasy masses and cream.
Ideal for pralines, chocolate details and decorations. Addition of colour will not affect the
chocolate tempering process.

NATURAL (CHOCO) ss4

- Pastel colours
- Easy applicable due to gel form

7

AZO free

Green CHOC0-090 Orange CHOC0-020 Pink CHOCO-121 Raspberry CHOC0-070

Yellow CHOC0-001 Strawberry CH0C0-050 Blueberry CHOC0-110 Apricot CHOC0-040

TRADITIONAL POWDERS =04 =3
. Yellow WS-P-200 . Violet Ws-P-250

« Strong and vibrant colours
- Powder form
Orange WS-P-205 ‘ Blue WS-P-220
‘ Sun Red WS-P-210 @ Green WS-P-225

Red WS-P-215 ‘ White WS-P-230

Pink WS-P-235 ' Black WS-P-245




FOOD COLOURS

COLOURED COCOA BUTTER

COCOA BUTTER - LIQUID COLOURS 25 ‘

Cocoa butter based colours for chocolate. After melting, perfect for colouring pralines,
chocolate moulds or spraying by using the airbrush for chocolate. Suitable for all sorts of
chocolate, cocoa butter and greasy coatings.

Light Yellow

Violet

i COCoA BUTTER
CHoco coLouR

*00p coLoUR’
. UGHTYELLOW .

bad

oY

100mI (B-001

COCoA BUTTER
" CHoco coouR

Foob coLouRS
. VIOLET

| |
B comi 8061

Sun Yellow

Blue

l I

| CHoco colouR

Foop coLouR®
+ SUNYELLOW

Rad

»

100mI (B-011

200 ml (B-012

C0CoA BUTTER
= |
CHoco coLouR

Foop coLouR®
b BLUE |

100mi (B-071

u
u
l 200 ml (B-072

Lime Green

Cocoa BUTTER
A
" CHoco coLouR

Foop coLoUR®
ORANGE ’

100mI (B-021

[}
| |
l 200 ml (B-022

" CHoco coloUR

Fo0p coLoURS
+ LIMEGREEN

1 10omi B-081

Dark Green

COCOA BUTTER
" CHoco cotouR”

Foop coLoUF®
. SUNRED

100mI (B-031

u
u
I 200 ml (B-032

C0CoA BUTTER
~
tHoco coLoUR”~

Foop coLouR®
DARK GREEN .

100mI (B-091

i
u
.E’OOmI (B-092

Carmine Red

7}
=
=
=

COCoA BUTTER
™ CHoco cotouR ™
FooD coLOURS
. CARMINERED

=

u
. 100mI (B-041

i CocoA BUTTER
CHoco colouR

00D coLouRS

WHITE
—
ﬁ 100mi (B-101

D 200 ml (B-102

Rose

r4

gluten free

" CHoco COLOUR

-

Foop coLouRrS

ROSE 4

n
. 100mI (B-051

Cocoa BUTTER
E g
CHoco coLouR

fo0p coLouR?
¥ BLACK 7

100mI (B-1M1

i
[}
' 200ml (B-112

Note! Colours in this catalogue are for reference purposes only and due to printing technology may differ from the actual colours.



26 VELVET COLOURS I I Foob coLours

Velvet Sprays based on AZO FREE colours, providing fine-
grained velvet structure on very chilled surfaces of chocolate,
pralines, cakes, icings, etc.

w For cold appliance! a

gluten free No need to heat the can! AZO free

ﬂi)f

o 0 aver
VELVET “ecans S-S
Soray @ 1 BRAY

FOODICOL'OURS.

Yellow V01 Orange V05

s

e VewveT
SPRAY

Lime Green V25 White V45 Black V50 . B

Chocolate Dessert V35 Dark Chocolate V40
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Spray
IN CANS

Blue V30 Violet V20 Rose V15
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GLOSSY SPRAY & LIQUID

Glossy spray based on shellac for icing and chocolate decorations.
Now also Glossy Liquid in bottles available.

r<

gluten free

'-',_a AY

PROFESssIioNAL

Fr AL
L RorESsionAl 3

T

02 o hls9s05 (- “ ~
O o

GLOssy LiQuID

==

S
=

Spray

u
IN CANS Liquid
PROFESSIONAL IN BOTTLES

] PROFESSIONAL

Spray
IN CANS
PROFESSIONAL

27

FREEZER

Spray Freezer for confectionery and chocolate decorations
will perfectly suit also for transparent isomalt decorations.
Includes additional applicator for precised freezing.

Spray
IN CANS
PROFESSIONAL



28 FOOD ADDITIVES

WIDE RANGE OF FOOD ADDITIVES
FOR VARIOUS APPLIANCES

Agar Agar

S

FoOD'COLOURS I
AAGAWQIuiAR

Glucose Syrup

e @

N ¢,
£ w!
:\'zl ‘g L % > 2 rgtoﬂ-"
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N FOOD COLOURS t
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HININTHEIEE Foob coLours

Glycerol

006

O
£00DYCOOUEZS
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100% Corn Syrup

R e,
:‘N o B ® n/
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Wide range of food additives of various functions, from thickeners and sweeteners to products that many

decorations could be made of.
Now there are some new products in our offer, such as 100% Corn Syrup that can be a substitute of sugar

or thickener and plastifier as well, and Piping Gel - the best in creating water effect on decorated surfaces.

Tragacanth Gum Xanthan Gum

Arabic Gum

%"

00D coLOURS,

Foop coLoURS

SUMA TRAGAKANTOWA
TRAGACANTH

2 “
4

|3
5 b

Piping Gel Isomalt

ALEURTTETRRTTY

i
{
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30 €DIBLE GLUE -CMC

Sugar glue - indispensable for creating sweet dec-
orations.

Glue in a gel form perfectly glues figures and flowers
of the icing and marzipan. Now you no longer need
to throw away damaged or broken decorations.
Sugar Glue - CMC in powder is a stabilizer and plas-
ticizer, perfectly suited for increasing viscosity of ic-
ings and marzipan. Can be also used to prepare a
sugar glue in gel. Now available in bigger packages
of 200g as well.

Sugar Glue
+f i in powder
K-011
{o] BL‘ES'FOZY‘:VCZY
ySUElGU e
POWDER
Sugar Glue
in powder
K-010

POWDER

Sugar Glue
N,S in gel
\
' E]EL. 5304

B USROZY\WEZY, é"’

{ EEEW
e

GEL

FOOD COLOURS

masa netto:
net weight:
preservative
ol drv o

EN: Ingredients: water, sodium  carbarymethylcellulose, E466, preservatives:
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Set of 8 natural dyes - perfect for homemade cakes. Ideally suited
for colouring of sponge cakes, light creams, jellies or drinks. It can
serve as a replacement for synthetic dyes. Set does not contain
AZO dyes.
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Variation of colour shades in different applications:

bisquits creams jellies AZO free

Lemon w
Sunflower

gluten free

Calendula
Rose
Strawberry
Goosherry

Cornflower 8 COLOURS

SET (249)
Coffee

Note! Colours in this catalogue are for reference purposes only and due to
printing technology may differ from the actual colours.
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