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When pulling sugar, we’ll often use metallochrome color sugar. We will use gold dust, silver powder,
copper powder, pearl powder and titan white (used to make pure white sugar, and it’s refined from
limestone and mainly contains lime carbonate). When using these colors, you just need to pour the

melted sugar into the powder and mix them well.

SEEFRF:
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GOLD COLOR: gold dust +
melted sugar.

REEEEH:

Rin+iER (BRIDESEH—F

SILVER COLOR: silver powder + melted sugar (the same
method like the gold dust).
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COPPER COLOR: copper powder + melted sugar (The?
same method like the gold dust).

otm+iER (R DS —F)

PEARL COLOR: pearl powder + melted sugar (the same
method like the gold dust).

method like the gold dust).
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COMPARISON PICTURE:

the original color and the
colored sugar.

REEESaeREEItL [FERESE2IREEAEIILL
The original color and The original color and the
the white sugar. pearl sugar.
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TOOLS FOR SUGAR ART

Light, silicone paper, clinical gloves, cotton
gloves, copper pot, pigment, heat gun, scissors,
marble, thermometer, hygrometer, wooden plank,
electric fan, hair dryer, condensing agent, air sac,
all kinds of moulds, plastic tube, knife,
microwave oven, spray gun, alcohol burner, soft
glass and so on.
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@®LIGHT: Use a 3000W-high-temperature
burner (bath heater is ok) to melt the sugar. And
you can adjust its brightness.

@ AIR SAC: It’s used to blow sugar. We add a
copper pipe to the air sac, heat the copper pipe
and then stick the sugar to it. Then blow air into
the sugar by pressing the air sac. Shape the ball
when blowing.

@HEAT GUN: There is a heating wire in it and
it’s used to heat the sugar or stick the sugar parts
together.

@BRUSH: It’s used to paint on the surface of
the sugar. We use the pigment which is specilized
for sugar art.
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@SUGAR THERMOMETER: You don’t have
to boil sugar by yourself for there’re ready-made
sugar for sugar art in the market.
@®SCULPTURE TOOLS: We need one set of
stainless steel tools for sugar art, which contains
four tools. They are used to shape the sugar
works such as pressing the eye sockets with two
tools which have round balls on the top.
@ALCOHOL BURNER: It’s used to heat the
joint part of sugar works and meanwhile used to
disinfect the sugar. You can also use a heat gun
instead of alcohol burner.
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HOW TO SHOW THE BEST SHINE OF THE
SCULPT

In the world of Sugar Art, the most important
thing is the shine of the sculpt. If the sugar is
well boiled, it will look like crystal, pearl and has
the shine of pearl. Sugar Art has some features:
according the standard of French chef, they
regard sugar art as the highest attainments of the
aesthetics and art that belongs to the chefs.
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