All kinds of bakery tools and facilities
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A Company always approaching to customers with honesty
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LK Bakeware Co., Ltd. has grown up as a leading company in the field of bakery industy in Korea
since it was established as a supplier of bakery molds and utensils in 2005.
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Thanks to the support and interest of customer, we have been working and dedicating to the field
of Bakery.

Finally, we constructed Bakery market in Korea through improvements in quality and reasonable supply
price.
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Now, LK Bakeware will make more efforts to be a global leading company based on the

experiences and know-how accumulated in Korean domestic market and accelerate the technology
development to give affection and satisfaction to our customers by all LK Bakeware members being united

together.
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We, LK Bakeware will do our best to become a company always approaching to customes with

honesty, and we will also make every efforts to be a partner going together with you for a better future.

WAk,

Thank you.

ZFAB)AL A OIHO| T} ARl AS
All the executives and stafff of the LK Bakeware Co., Ltd. &
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Baking sheet Baking sheet
® 462AL #HI 600(L)x400(D)x20(H) @ 462AL EH 600(L)x400(D)x 20(H)

® 462AC I 600(L)x400(D)*x20(H) ® HIEET AL 563(L)x377(D)x 25(H)
© SHIERRE AL 300(L)x 400(D) x 20(H)

2bm-H|3Y Z 21| 3Y
Right angle sheet Hard anodizing Right angle sheet
462AL 2 600(L) x400(D) x 20(H) 462AL A2 600(L)x400(D) x 20(H)
(1.5T/2T) (1.5T/2T)

oouimH-T g HIAET 42 AL-X prideZ &
Baking sheet Tray for french loaves4,AL

@ CR 09%™ 540(L)x380(D)x45(H) 46 HIHET 42 600(L) x390(D) x 35(H)
® AL 09%®™  540(L)x380(D)x45(H)

© AC 09#™  540(L) x380(D) x45(H)

HIAED 42 AL-H|ZE HIAIEL 52 AL-H|ZE

Tray for french loaves4,AL Tray for french loaves5,AL
@ 46HHAIET 42 600(L)x 390(D) x 35(H) @ 46HHHIE™ 52 600(L) % 390(D) x 35(H)
© LEHIHED 42 560(L)x 390(D) x 35(H) © YEHIHED 52 560(L) % 390(D) x 35(H)

L)
2 | AT
Hard anodizing Right angle sheet Silicon pad
ABALZE RIEE 600(L) x400(D) % (1.5T/2T) 46HIHE 580(L)x380(D)

A
HOME]

EtsT-H2E

Perforated Baking sheet
® 462AL EtET 600(L) x400(D) x 20(H)
®© Et3T AL 563(L)x 377(D)X25(H)
© SEE™ AL 300(L)x400(D) x 20(H)

24T-EZ

Perforated Baking sheet
462AL 2t EFS 600(L) x400(D) x 20(H)

HIAE™ 52 AL-X prideZEl

Tray for french loaves5,AL
46 HIAET 52  600(L)*x390(D)x 35(H)

HIE=Z AE
Teflon sheet
@ 46WTE
© YWHg
@2=HE
@ F7|HE
®© 1/24H8
© YA TI|THE
© 80477 |48

FEZAOIZ

580(L) x 380(D)
500(L) x 340(D)
370(L)x320(D)
330(L)x300(D)
360(L) x 260(D)
310(L) % 240(D)
245(L) x 165(D)
HE7Hs

o
owe
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Stainless steel grate %4Baking sheet Cookie sheet

46 AHIZHHE 600(L)x400(D) x 5(H) @ 1/24w 390(L) % 290(D) x 45(H) F7| W 365(L) x 335(D) x 50(H)
©® $21/24  400(L) % 300(D) x 20(H)

= = -
AAL2t RAS esn-3y A7 BTl
Square mousse flame Oven sheet Convex cookie sheet

@® 46& 560(L) x 360(D) x 50

g

(H) 213 QE @ 430(L)x350(D) % 20(H) @ HAHMARI|T  335(L) % 260(D) x 12(H)
( © =2 7HATZI T 335(L) x 260(D) x 43(H)

X
© EHE  480(L)x325(D) x50
© FE2Y  MO|Z 8 HMETL

ojLF7 | -2 OJLHAIEE AL O|L[HIAER(AI) AL
Mini cookie sheet Mini tray for french,AL Mini tray for french(NEW),Al
Oy F7#m 270(L)x 190(D) x 12(H) @ OJUHIAET 22 330(L)x 170(D)x 30(H) @ O|UHIAETH(AS) 22 330(L) x 170(D) % 25(H)
® O|L|HIAIET 32 330(L)x 250(D) x 30(H) © O|LHIHETHAIS) 32 330(L) x265(D) x 25(H)
@ u =
®F
- Kj ( J——
© - _—— H|0|7{2|EtA ABS,PC
LIR7IAH2tE ApLimutEmt Bakery box,ABS/PC
Castella baking frame 46Wooden dough fermentation sheet ® 00|=22],5,ABS  580(L)x390(D)x 100(H)
@7IAHZIE | (27) 490(L)x 330(D)x 30(H) 15T 600(L) x 400(D) < 10(H) ® Ot0|E2],0H,ABS  580(L)x390(D)x 130(H)
®FIAERIS Il (212) 490()x330()x90(H) 15T © £8.01,PC 580(L)*390(0) x 130(H)
©FIAHRIE TI (242) 230(L) x130(D) x 85(H) 15T [ 2 @ 0}0[=22] F7H,ABS 600(L) x400(D) x 30(H)
‘ @EYWHPC  600(L)x400(D)x30(H)

YEUS AL

$§% Hl_}”E]:H. Bread b()\'ﬂ 2](7%% tg.]:ﬂ.
Demand baguette sheet @ HEEE(HAL 540(L)x 380(D) x 100(H) Demand baking sheet
FEHMO|I= ® FHAL 550(L) x 390(D) x 15(H)

LK Bareware 5
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Milk bread pan

A 300(L) x 95(D) x 95(H)
W 275(L)x85(D)

A

/ [HAlujHIH IEIAI

% white bread pan

A 170(L) x 125(D) x 125(H)
W 150(L) % 110(D)

-

O

Marble cake pan

A 250(L) x 95(D) x 85(H)
W 240(L) x 85(D)

)

| = 4
Melon bread pan

A 120(L) x 105(D) x 80(H)
¥ 110(L) x 95(D)

= ]1 O = ]IH
\/Iedlum pound pan

A 250(L) x 70(D) x 65 (H)
W 240(L) x 60(D)

\

D4
Corn bread pan

A 215(L) x 95(D) x 95(H)
W 190(L) x 85(D)

/[H)\IHiHIH OOHKI

% white bread pan

A 170(L)x 125(D) x 125(H)
¥ 150(L)x 110(D)

HFA|HHIH
[== N § = B B
Chestnut bread pan

A 200(L) x 100(D) x 85(H)
W 190(L) x 90(D)

2UE 0|L|AH-2P
Wilton Mini bread pan,2P

A 145(L)x 75(D) x 50(H)
W 125(L) x 55(D)

\

O|L| I} =D
Mini pound pan

A 210(L) x85(D) x60(H)
W 200(L) x 75(D)

N

Large white bread pan

A 330(L)x 125(D) x 125(H)
W 310(L)x 110(D)

A 4

B 4 Al
Buttered white bread pan

A 260(L)x 120(D) % 105(H)
W 250(L)x 110(D)

®

QECHH
Oranda pound pan
@O A 155(L)x75(D)x65(H)
¥ 150(L)x 70(D)
® 2 A 130(L)x55(D)x45(H)
¥ 120(L)x 45(D)

yRcH
Long pound pan

A 305(L) x 70(D) x 60(H)
¥ 290(L) x 60(D)

AIHR2EM
New pound pan

A 260(L)x 100(D) x 65(H)
W 245(L)x 90(D)

6 LK Bareware
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Fluted round bread pan Cube bread pan Panettone pan
280(L) x 100(D) x 100(H) ® 607 60(L)x60(D)x 60(H) @ (CH) 125(0)x120(H) ® (4)110(@)x 100(H)
® 7072 70(L)x70(D)x 70(H)
© 907E  90(L)x90(D) x 90(H)
@ 957E  95(L)x95(D) x 95(H)-RL

b Y

A
Cylinder bread pan
@ 38(@)x160(L) ® FEHMOI=

r—

HAZES AC -7 F28 A
Pastry pan Demand bread pan
50(D) x 500(L) x 40(H) Z25 AIO|X

. Fey necH
Demand pound pan

F28 Ao|x

XOs] 9l&
23 AT

=
=5 AJZHAIEHTH D)e(n;a:d rot;nd bread pan
Demand square bread pan FEY MOIZ

F28 Ao|x

Fed nec o
Demand poound pan

F28 Ao|x

X238 A 1w
N Demand ordered connected pan

FEY OIRE AHIM ESSTDAGIES .
Demand pound stainless steel pan e

FEY MO|I=
Y& HHFL(EH)
Proving Basket

210(L)x 115(D) x 70(H)

s0|12E

Paper mould

= @I, THCP22  245(L)x 90(D) x 65(H) =
[=For o £
F=3 H2E A3 01~ ® IR, ECP20  215(L)x80(D)x50(H) HiE HIL|(R5)
Demand poound connected case © II2C ACP15 165(L) x 85(D) x 50(H) S =S
F28 A0|x @ TH|EY| CMP155  165(00) x 55(H) ErosTHE iAot
© O E4| C60 65() x50(H) ® 200(@)x85(H) ® 260(®)*90(H)

LK Bareware 7
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Round cake pan

@ 0JL 120(@)x45(H) @15  A150(0)x ¥140(@) x 45(H) @13 A150(0)x ¥140(®) x 45(H) @ 0jY  120(@)x70(H)
©®13  150(@)x45(H) © 23  A180(0)xV¥170(®)* 45(H) © 2% A180(®)x ¥170(®)x 45(H) ©® 13 150(@)x70(H)
©2&  180(®)x45(H) ©3% A210(@)x¥200(®)x 45(H) ©32 A210(0)x ¥200(®)x 45(H) ©2& 180(@)x70(H)
@335 210(®)x45(H) @33 210(®)x70(H)
®4s  240(®)x45(H) ®45  240(®)x70(H)
®5&  270(®@)x45(H) ®535  270(®)x70(H)
©63  300(®)x45(H) ©63  300(@)x70(H)
® 7%  330(@)x45(H) ®7&  330(@)x70(H)

Slope round cake pan

Heart cake pan

Slope round cake pan,SS

Square cake pan

70 Round cake pann

@ 0OJL| 115(L)x 100(D) % 35(H) @13 135(L)x 135(D) x 45(H)

® %3 140(L)x 110(D) x 45(H) ©®2%  165(L)x 165(D)x 45(H)

© 18 165(L)><730(D)><45(H) ©3§ '\95(L)X195(D)X45(H)

@23 195(L)x 160(D) x 45(H) @43 225EL; X225ED; X45EH;

= ©53  255(L)x255(D)x 45(H

230(L) % 190(D) x 45(H
® 3§ 30(L)x 190(D) x 45(H) ®65  300(L)x300(D)x 45(H)
® 45 255(L) % 225(D) x 45(H) 70 AL round cake pan

@ 0J4  120(®)x55(H)
@13 150(@)x70(H)
Wilton round cake pan © 2? 180(®) x70(H)
@ 491%]  100(@)x50(H) @ 3?_ 210(®)x 70(H)
©89IX| 203(@)x 70(H) © = MOI= 7S

Three tiers cake pan Double cake pan
@2 A100(0)xm75(0)x¥50(®)x 115(H) A 105(0)x¥100(®) x 35(H)
©0 A 150(0)xm115(0)x ¥85(®)x 115(H) LS 55(@) x 15(H)

Chiffon pan

Mini cake pan @0|L]  A100(@)x V¥ 92()x60(H)
@ O|U&& 45 120(0)x 45(H) ® %S A120(0)x¥110(0)x65(H)
® 0|3 70 120(0) % 70(H) © 1? A150(0)x ¥140(0) x 75(H)

- = @25  A180(0)x¥170(®) x80(H)
Angel pan Angel S pan =
©32  A210(0)x¥200(®) x95(H)

@ OJUXS 155()x60(H)

A200(0)x ¥180(®) x 90(H)

®© AS 180(@) x 75(H)
© OiL 200(®) x 75(H)

A105(0)x W60(®) % 80(H)

Kugelhof pan
@ OJLXS  140(@)x80(H)
B AS 160(®) x 90(H)
© OHL 210(®) % 80(H)

Dome cake pan
@® 160(®) % 80(H)
® F2 AOI= 7t

Low dome cake pan
@3 150(@)x60 (H)
® F2 MOIZ 7t

Pandoro pen

8 LK Bareware



Sweet potato cake pan

@18 1

50(0)x55(H) ® 25 180(@)x55(H

© 3% 210(@)x55(H) @45 240(0)x55(H

)
)
©53 270(0)x55(H) @ FEAMOIXIts

Heart tart division pan

200(L) x 165(D) x 23(H)

Pie pan

@iy
® 0
CESS
@A
@z
o
@ St

A120(0)x ¥100(®) x 20(H)
A120(0)x ¥100(®) x 30(H)
A145(0) x W120(d) x 25(H)
A195(0) x W155(d) x 25(H)
A215(0) x W170(0) x 25(H)
A230(0)x ¥190(®) x 25(H)
A250(0) x W195(0) x 25(H)

Mousse ume flower

@y
®13
©2%8
@32
©®4s

120(®) x 50(H)
150(@) x 50(H
180(®)x 50(H

)
)
210(@)x 50(H)
)
)

235(@)x50(H

® =0| 60 & 70 2&7ts

Tart division pan High tart division pan Tart division pie pan

@04 115(@)x20(H) @13 135(0)x30(H) @228 240(0)x30(H)
®15 13OE®;XZ82H; ®2& 170(®)x30(H) ® LA 235(0)x30(H)
©25  165(0)x20(H ~

@35 200(@)x20(H) gii 553282:;

©45  235(0)x20(H) =

Square tart division pan Square tart division pan Fluted pie pan

@13 140(L)x 140(D) x 20(H) 250(L) % 100(D) x 25(H) 210(0) x 30(H)
® 235 165(L)x 165(D) x 20(H)

NS

Pizza pan Demand connected cake pan Mousse ring
@ 92X  A260(®)x ¥225(®)x35(H) FEH AO|= @ O|Y  120(®)x 50(H)
© 121X A298(®)x ¥279(®)x 35(H) ©® 1%  150(0)x50(H)
© 1321X] A350(®)xW¥330(®)x35(H) ©2& 180(®)x50(H)
@335 210(®)x50(H)
©43  240(®)x50(H)
\ © 0] 60 &70 EX7}bs
|ia — |
N g ¥
( ) Sl
4% | .
I
| fL . ,'l
Mousse square Mini mousse flame
@15 150(L)x 150(D) x 50(H) ® 23 60(0)x45(H) "
® 2% 165(L)x 165(D)x 50(H) ® StE  60(®)*x45(H)
©35  195(L)x 195(D) x 50(H) ©ALZt 60(@)x45(H) ‘
@45 225(1)x225(D)x 50(H) @ 03+ 60()x 45(H) \

® =0| 60&70 2&ts

) Y 4 ) “ Mousse heart
\ @0JY  120(L)x 90(D) x 50(H)

® 12 150(L)%x 125(D) % 50(H)
r A A ©25  180(L)x 150(D)x 50(H)
| @35 210(L)x180(D) x50(H)
©®43  225(L)%x195(D) % 50(H)

® =0 608&70 287ts
Demand connected moussecake pan Square mousse flame

FEY A= 200(L) x 80(D) x 50(H)

LK Bareware 9



ABHX| 43 -547 ABOI=RIL 2T 267 A62IIME -257

46 Small round sheet 46 Madeleine sheet 46 Financier sheet
M AS0(®)x WA0(®) x 22(H) M 78(L)x50(D)x 15(H) M 83(L)x40(L)x 16(H)
S 600(L)x400(D) S 600(L)x400(D) S 600(L)x400(D)

46ZE7HH[ T -285 46 5FM -b44 462 T -287

46 Seashell sheet 46 Walnut sheet 46 Torte sheet
M 65(®)x 15(H) M 45(®)x 25(H) M AB1(®)x ¥56(®)x 20(H)
S 600(L)*x400(D) S 600(L)x400(D) S 600(L)x400(D)

46T 24+ A6HTEEL -157 HESOHE -127

46 Cup sheet 46 Muffin sheet,large Muffin sheet,extra large
M A72(0)x ¥58(®) x 45(H) M A95(®)x ¥60(®) x 45(H) M A95(®)x W60(®) x 45(H)
S 600(L)x400(D) S 600(L)x400(D) S 450(L)x340(D)

46 EO =AU 67 6T AHE -6 B2 QA -157

46 Round hot dog sheet, XL Mini pizz sheet Briochc sheetIl
M 315(L) x60(D) x 20(H) M A135(0)x ¥120(®) x 18(H) M A80(®)x W45(®) x 28(H)
S 600(L)x400(D) S 540(L)x380(D) S 540(L)x380(D)

H2ISH 247 iHtat 1 -157 DfSEIL SRHE 257
Midium jelly sheet Sunflower sheet Madeleine sheet

M A68(®)x ¥50(®)x 30(H) M 80(®)x35(H) M 78(L)x50(D)x 15(H)

S 540(L)x380(D) S 540(L)x380(D) S 540(L)x380(D)

10 LK Bareware



ZRIH|T 2473 HI 21X Sabarin sheet M| L= 2t R It Genoise sheet
Seashell sheet M 2EA0|X M ECALO|X
M 65@)x 15(H) MEAIX S @O 127 - 92(0)x31(H) MEAOIX S @ 127 - 92(0) x42(H)
S 540(L) % 380(D) @ I 157 - 83(@) x 31(H) S 540(L)x380(D) ®Z 157 - 83(®)x 37(H)
S 540(L)x3800) AT 207 - 70(0) % 31(H) ©AT 207 - 75(0) x 35(H)
mom 947 RCp2n -157 S20 247
Pudding sheet Large round sheet Torte shee
M ABAD)x WA4(D) x 40(H) M A75(0)x ¥70(®)x20(H) M A61(0)x ¥56(®)x 20(H)
S 540(L)x380(D) S 540(L)x380(D) S 540(L)x380(D)
SRS 407 St 4Tt 1172 IHAE} ST -107
Small round sheet Burger shee Castella sheet,medium
M A50(®)x W40(®)x 22(H) M 100(@)x18(H) M 120(L)x80(D)x 50(H)
S 540(L)x380(D) S 540(L)x380(D) S 540(L)*x380(D)

FETIAHZHY -8+ ST -107 gl2e -18+
Fluted castella sheet Round hot dog sheet Lemon sheet
M 135(L) x90(D) x 25(H) M 170(L) x60(D) x 25(H) M 90(L)x60(D)x 29(H)
S 540(L)x380(D) S 540(L)x380(D) S 540(L)x380(D)
ot2CE -107 Qumt 257 4 127
Almond sheet Oval sheet Star sheet
M 133(L) x80(D) x 38(H) M 70(L)x44(D)x 19(H) M 98(®)x33(H)
S 540(L)x380(D) S 540(L)x380(D) S 540(L)x380(D)

LK Bareware 11



Cake Sheet

B7HC| AT -24 2| 220t 20+ S|t ST -187

Engadiner sheet Round square sheet Financier sheet,medium
M 65(L)x65(D) x 10(H) M 110(L)x 50(D) % 25(H) M 85(L)x65(D)x 17(H)
S 540(L)x380(D) S 540(L)x380(D) S 540(L)x380(D)

$licbAfEt 2572 ADIPER 127 R 247
Financier sheet Small pound sheet Cup sheet
M 83(L)x40(D)x 16(H) M 130(L) x 55(D) x 45(H) M A72(0)x ¥58(®) x45(H)
S 540(L)x380(D) S 540(L)x380(D) S 540(L)x380(D)
Ltz -147 S2|om -1 SSH -407
Banama sheet Friand sheet Walnut sheet

M 140(L)x 35(D) x 24(H) M 150(L)x 27(D)x 17(H) M 45(®)x 25(H)

S 540(L)x380(D) S 540(L)x380(D) S 540(L)x380(D)
S| T -12F S 5| LT - SXITHE -127
Home financier sheet Home fmanaer sheet Home seashell sheet

M 83(L)x40(D) x 16(H) M 83(L)x40(D)x 16(H) M 65(®@)x15(H)

S 335(L)x260(D) S 270(L)x190(D) S 335(L)x260(D)

PN éff \ \
SZXIHE -~ SOtEHIL 2X[T 127 SOtEHIL 2X[T -
Home seashell sheet Home madeleine sheet Home madeleine sheet
M 65(@)x15(H) M 78(L)x50(D) x 15(H) M 78(L)x50(D) x 15(H)
S 270(L)x190(D) S 335(L)x260(D) S 270(L)x190(D)

12 LK Bareware



SH[O[H| D=L FRHTH S0OfEHL EXHT 0L SSIET O -12+ ESIET A -127
Home baby madeleine sheet Home mini madeleine sheet Home heart sheet Home heart sheet
@ 12:rl M 43(L)X31(D)X 12(H) @ 12:r" M 50(L)X35(D)X15(H) M 75(|_)><55(D)><20(H) M 40(|_)><35(D)><20(H)
S 270(L)x 190(D) S 270(L)x 190(D)
®257 M 43(L)x31(D)x12(H) ®247 M 50(L)x350D)x 15(H) £l 350> 260(0) &l 2760 x1900)

S 340(L)x 265(D) S 335(L)x260(D)

SHILILIT 37 E55W 207 550127

Home banama sheet Home banama sheet Home walnut shee Home walnut sheet
M 140(L) x35(D) x 24(H) M 140(L) x35(D) x 24(H) M 45(@)x25(H) M 45(@)x25(H)
S 335(L)x260(D) S 270(L)x 190(D) S 335(L)x 260(D) S 270(L)x 190(D)

SZH -124 =M -6+ S0[LHTH -207 S0[LHEH =114
Home cup sheet Home cup sheet Home mini muffin sheet Home mini muffin sheet

M A72(0)x ¥58(0)x 45(H) M A72(0)x ¥58(d) x 45(H) M AS0(0)x W40(0)x 22(H) M AS0(0)x W40(0)x 22(H)

S 335(L)x260(D) S 270(L)x 190(D) S 335(L)x265(D) S 270(L)x 190(D)

N \

s7m - SHiE 87 SHiE 47 SCHROIE -167
Home cup sheet Home baton sheet Home baton shee Home dacquoise sheet

M A72(0)x ¥58(®)x 45(H) M 130(L) x 25(®) x 15(H) M 130(L) % 25(®) x 15(H) M 72(L)x46(D) x 8(H)

S 263(L)x263(D) S 335(L)x260(D) S 270(L)x190(D) S 335(L)x255(D)

/ -

L A= - T S04 -2+ EtZOR7|H AERAH 67 rJ'| T —3p
Waffle sheet Carp bread sheet Octopus bread sheet STAR Silver muffin pan
220(L) x 120(D) x 30(H) 180(L) x 145(D) x 37(H) 210(L) x 205(D) x 35(H) M A75(0)x ¥50(®)x 30(H)

S 280(L)x190(D)

LK Bareware 13



¥ Cookie Mould * e%}”!

I .

Briochct Briochct Madeleine-Small Madeleine -Large

AB0(0)x ¥45(@) x 28(H) A80(®)x ¥50(®) x 25(H) AB0(®)x¥64(®) % 20(H) A95(0)xV¥72(®) % 20(H)

Madeleine -Large Sunflower Star New star
AS(D)xXV72(0)*x20(H) AS0(0)x ¥70(®) % 35(H) A98(0)xV¥66(0)x35(H) A105(0)x ¥80(®) % 35(H)

beashell Madeieine Sabarin Genoise
65(®)x 15(H) 78(L)x50(D) x 15(H) @0|LXS 51(@)x20(H) @25 72(0)x35(H)

©®3 M 83(@)x37(H)
©UL 92(p)x42(H)

©® & S 70(@)x31(H
© & M 83(®)x31(H
@ of L 92(0)x31(H

7

Genoise Large round Torte Small round

@4 S 72A®)x35(H) A75(0)x ¥70(@) % 20(H) A61(0)x ¥56(0)x20(H) A50(0)x W40(0)x 22(H)
®3 M 83(@)x37(H) ®CR ¥HIAY
O L 92(0)x42(H) ®Sss  HZg

) )

@EMHXL 12(0)x52(H

Mini round Square tarte Burger Cup

A42(0)xW30(®)x 18(H) @4 S 52(L)x52(D)x20(H) A100(0)x W97(0) x 18(H) A72(0)x ¥58(0) x 45(H)
®O|L XS 46(L)x46(D)x 20(H)

14 LK Bareware



) . )

Cup I;uc{ding Puddlng
A72(0)x ¥58(®) x 45(H) AGY(0D)x V44(®)x 40(H)

HIO|E[H

Muffin,extra large

ABI(0) x WA4(0) x 40(H) A95(0)xW60(0)x45(H)

Oval Almond Banama Financier
70(L) x 44(D) x 19(H) 133(L) x80(D) x 38(H) 140(L) x35(D) x 18(H) 83(L)x40(D)x 19(H)

=]

Ler;on Horn Creaﬁ bhom case Slope casie]lé ringr ;tainless steel
90(L) x 60(D) % 29(H) @ YHE 22t 27(0)x 140(L) 20(0)x135(L) TE /H|IZE A130(L) % 85(D)x 50(H)
© 2t A2t 31(@)x140(L) W120(L) % 80(D)
S
g Gl
- \ ® ®
..A\ ¥ ) p e i
A
Cas;ella ring GanacheimoldTSS Goﬁté%eéten ;lver Souffle cu
@ AHI 120(L) x 80(D) x 50(H) ® A 150(L)% 150(D) % 15(H) 10PCS A80(®)*xW55(®) x55(H) @ 2 62(0)x39(H)
® AC 120(L)x 80(D) x 50(H) ® CH 180(L) x 180(D) x 25(H) ® O 70(0)*x39(H)
7ILUE,30|

I |OF 192 A}
y C cHoy L

SR == 2HERL 20+ =23l ALK, 308
Ganache mold,Paper Chocolate mold,Mangdiang Chocolate mold,Valentine Chocolate transfer paper
150(L) % 150(D) x 20(H) M 45(®)x5(H) M 35(@)x 13(H) 20~30(@)H 2
S 180(L)x245(D) S 170(L)x250(D)

LK Bareware 15



A= | AHIE 11,278

Stainless steel bowl Stainless steel bowl

@ 2AXS  240(0)x 75(H) @13 210)x90(H @ 73 390(0)x 130(H)
® AS  290(@)x90(H) ©® 23 2400)x90(H ® 83 420(0)x 150(H)
© ZEM  335(@)x110(H) ©35 270(0)x90(H) @ 93 450(0)x 160(H)
@ L 395(@)x115(H) @43 300(0)x110(H) @ 103 500(0)x 180(H)
® EXL 465(®)x 140(H) ©® 53 330(0)x 110(H) ® 113 550(®) x 200(H)

® 63 360(0)x 130(H) @ 123 600(0)x210(H)

| 22

Gotté Silicon stainless steel bowl

240(®) x 130(H)

ABITiNE

SR AHEZ 275 ABIE D|AERIN

=
Stainless steel bowl

290(®) x 125(H)

Stainless steel bowl

290(®) % 130(H)

AESIZ A 7R ETHAH
Copper bowl with hand! Stainless steel scoop
180(®) x 105(H) @ £S 110(0)
® 3M 120(®)
© L 145(®)

GD

Rz AES
Copper stainless steel bowl
@2S  A140(0)x ¥80(®)x 65(H)
®3M  A190(0)x ¥100(0)*x87(H)
©OL  A225(0)xW¥120(®)*90(H)

&

7IREIP.P

P.P scoop
® £S5 300(ml)
® M 900(ml)
© L 1900(ml)

o
ZoAdHE

High stainless steel bowl

270(@) x 130(H)

S8

Copper bowl
@ 300(®)x 140(H)
® 350(®) x 155(H)
© 400(®)x 180(H)
@ 500(®) x 220(H)

)

T AHIOIS I EA|
Gotité Stainless steel flour sieve

120(®) x 80(H)

| 27HEH|, PP

Gotté Flour sieve

105(@) x 95(H)

L 7t
Flour sieve
@A (EY) 340(0)x 115(H)
OYZH A(FHY) 280(@)x 100(H)
©1U2| CHALZ) 340(d)x 115(H)
@2 AALY) 280(@)*100(H)

Lt 7H2R| ARID
Flour sievee

@YZH & 280(d)x 100(H)
O 2 280(®)x 100(H)
©DO|MIX| 2 280(®)x 100(H)

L
Stainless steel flour sieve

@ AEy

2320(0) x80(H)
Li380(@) x 85(H)

16 LK Bareware



AHIEE|
Set of sugar sieve

@12 A 185(0)x 70(H)
= 230(@)x70(H)
O 270(®)x 70(H)
OFUY O 270(0)x 70(H)

LR ZAR|H, A
Doughnut skimmer

45 250(@) x 560(L)

Fa NN
Eletric digital scale

® 500g (0.1g=))

® 2kg (1g=e)
© 3kg (199
@ 5kg (19Tt

EtO|H

Timer

@ SATO BT-182
© =2 T-194PK

THAZEA, A
Gonité Sugar sieve with handle

68(®)x180(L)

AERRYRIS
STAR scale

1kg(5g )

(] b2
b, Y
® «

EYEHTAXNE

Dretec eletric digital scale
@ KS-502A
® KS-208 WT
©KS-234
@ KS-233 WT
2kg/1gEtS]

Zolstel Efo|f

[« W
Timer

® KT300
® KT400

TS

<

AE2EH|

Sugar sieve with handle
® EM  98(0)x210
® oL 130(®)x250

MXtX2(CAS/AND)
Eletric digital scale

@ 2kg (1gHel)

® 5kg (29T

© 10kg (5gEtel)

@ 20kg (10gTHR)

Ny

I EfO|H

Gouté Timer

@ T-2910R
® T-291BL

7tA EfO|H
CAS Timer
@ KT-1 S0|E
© KT-1 224

S ZAXPH
Omnipotence skimmer
® 4S  180(0)
® &M 210(0)
© L 270(®)

ZRIMAIN 2(KSA|Z|X)

| S S
Eletric digital scale

290(L) % 250D) x 95(H)

®6kg (2gE®) - DUAL LCD
® 15kg (59Tt

© 30kg (10g=)

Of5tH} EfO|H
acuba Timer
® TOUCH(&=)
® VOL.3

T FAES, 2, PP
Gotité Syrup case,silicon P.P

80 (@)x280(H) , 950m|

LK Bareware 17



T #7tS
Gofté Sugar case

60(®) x 80(H)

AH H|O|H, 28

L ]
Stainless steel beaker

® 1000ml  © 3000ml
® 2000ml @ 5000ml

¥4

AH SH AFAE, BY

Stainless steel measuring spoon

5ml, 15ml

T BHAT 25
Gotté Thermometer pen
® TW1312 100C
® TW1312 250C

Agd,PP Agd,PC HISY, 28

Measuring cup P.P Measuring cup P.C Specific Gravity cup,S.S
@ 250ml  ® 600ml @ 250ml A53(0)xVA43(0)x53(H)
© 1000m!I @ 2000ml ® 500ml
®3000mI @ 5000ml © 1000ml

AR A AEFA”Y T YA AFAE2P

Stainless steel measuring cup STAR Measuring cup Gouté Stainless steel measuring spoon
200ml 200ml 2.5ml,5ml / 7.5ml,15ml

AH AYAE 4T 718 24 T 22 2=
Stainless steel measuring spoon,4P Oil thermometer Gotité Oven thermometer
1.25ml, 2.5ml, 5ml, 15ml 250C 50CT~300C

CIX|E 27 SDT 8A CIX[E 2&E4(-40~3007C) T BXE 254
Digital thermometer Digital thermometer Gonté Digital thermometer
150C @ OfFHF CS-102, £ ® -50C~250T
® Ot CS-102,310|E ® -50T~300°C (%)

18 LK Bareware



Z | MEEAO|IXE | SMO[= | S.SAH | PP E2tAEH

2lsEA
TDIE——TTO

OXe 24 (-50~300°C) CIX|E 2= 0-219 PINK&WHITE)

HRIM 2 OXE 284
Infraed thermometer Digital thermo-hygrometer Digital thermometer Digital thermometer
150(L) x 78(D) x 35(H) 100(L) x 20(D) x 105(H) ® SFT-5400 -10T ~300C
ZHH| -50TC ~550C(0.1C) Z¥HY 2% -50C ~70C(0.17T) ® SFT-5300 230(L)x30(D)
-58°F ~932°F(0.1°F) ST 15% ~ 95%(0.1%)
AHIXt

CIXIE 2EA/EO|H 28,2018V 39 274 h DUEY|
Stainless steel scale

Digital thermometer/timer Pancake tool Moulding bowl
=30 ~ 250°C / 99H 59M 59S LI2&E0l 120(@)x 110(H) 65(®) x65(H) ® 15cm ® 30cm
© 60cm @ 100cm

220(L)x30(D)

®
©

\

AH ST

30l AHAS DS l=Ns ABS S&T
Metal rod Silced scale ABS turntable Stainless steel turntable
@ AL 500(L)x5(D)x20(H) T(4F)  500(L) @2 265(0)x18(H) 310(@) x 75(H)
®H 310(@)x18(H)

® A2 500(L)% 10(D) x 15(H)
©SS  500(L)x 10(D)x 15(H)

7| AH

Tis% san i =&71,PP
Aluminum turntable Channel Cake divider-PP Cake divider-SS
320(®) % 90(H) 295 (@) 265(®) % 30(H) 250(@) % 28(H)
10741271 (YH) @87 ©®10+
© 127 @147

LK Bareware 19



YA =E

=

Dome cake model

210(®) x65(H)

()
TLH AIfEE,PP,YE
Gouté Spatula-JAP

@ LX4.501%]
© 62I%|
© 92I%|
© LAHORIR|

1200L) ® 491%| 110(L)
155(L) @ 8RIX| 205(L)
230(L) @ 1091%| 255(L)
250(L)

TH AINE2,35
Gotité Mini spatula-Set

@S2LA 115(L)

©® LAt 1

15(L)

©WELA 105(L)

-_—

T200[L8) A Lo 2

Bread knife
21zt o 550(L)

23 79, WY
Cake model
@ 180(@) x45(H)
® 210(®) x45(H)

ATS R 24
Spatula-KOR

@ £ 195()
® of 225
© LA 220(L)

< OjLf ADE 2, LALPP

Gotité Mini spatula-L
95(L)

ASE-UEM LIF

3

Spatula-JAP

®@621x| 155(L) ® 79I
©8RIX| 205(L) @ 91|

® 10Q1%| 255(L) @ LAt

HHUANED B=
Spatula-CHN
® 82Ix]  200(L)
® 9QIX|  225(L)
© 1091x| 255(L)
@LXt  250(L)

BZ/AMWEY, =M

Saw toothed/Spatula-KOR

225(L)

AIHEE-U=4 ABS

Spatula-JAP
180(L) @82Ix|  210(L)
230(L) ®92Ix|  235()
255(L) © 10QI%|  260(L)

@ LA 260(L)

Mini spatula-KOR

@® 04y 1100
® LA 110(L)

7 {//’

iy ol
Bread knife-JAP
ojz
4

€}
®

oz S0y u=
Bread knife-JAP
212 St 450(L) % 50(D)

| Wz PP(YE)
Gouté Bread knife-JAP

@ EZ 2 10Q1%| 250(L)
® =2 3 1220 300(L)
© 8% 3 1421x] 355(L)
@ 212 5 1401%| 350(L)

AEpEZE
Bread knife
195(L)

’

OlHATS 2|, =4

2o 400(L) © 8% & 350(L)
2125 3600 @ EZ & 255(1)

e
e

20 LK Bareware



2O0EE4Z | MEEMOIZ | SAOIZ | S.SAH | PP Z2tAE

L] AltE £340| A HIAIEZ HiAIEEE OEL HHL AZNEZL
Gonité Bread slicer Baguette knife Baguette knife An all-purpose knife
15~17mm 140(L) 140(L) 120(L)

Al ME 7 =INL EZ T == OHEF 3F H'=MHL
A Kitchen knife,A fruit knife,Scissors Chocolate knife Gouté Chocolate dipping fork-3P Vinyl pastry bag
@A= O 400() © WEE 200(L) 170(L)x 35(D) MR 2O @ 100pcs, 1421%|
®AE S 340(L) © W 250(L) ® 100pcs, 1821%|
© AT 220(L) @ oHILIZ R 240(L)
@ = 220(L)

<%
&
s
\ \
T 212t v M0 H =M= L M= T A2[2 REHL
Gotté Vinyl pastry bag STAR Vinyl pastry bag Nylon pastry bag Gonté Silicon pastry bag
® 100pcs, 1201%| @ 14Q1X| 24% /18 @ 120X ® 142X @ 1621X|(40cm)
® 100pcs, 1821%]| ®© 1421 10% © 1621%| @ 182IX| ® 1491X|(36cm)
© 100pcs, 2391%| ® 202X  ©® 24Q1%|

@ MOIX, Ay £ Jts

N
\pai

=1 g @Y
=
S I3 D) 2
heoe—— 08
Q ,
AL X0 FA8 0| 63 DX 2YZX|, 165
Pastry bag drying rack Mousse ring rack Set of 6 tubes Set of 15 tubes
480(L) x 420(D) 900(L) x 600(D) ® 635 BYZX| Of DUAR|125/2UE /25

® 63 RYZR 2

LK Bareware 21



RN, 275
Set of 27 tubes

2YAR7E / HEY

THH Z2HEE AX|CH
Gouté Flower stalk a prop
® 45(L) x 45(D) x 45(H)
® 60(L) x60(D) % 60(H)
© 120(L) x50(D) x 50(H)-2&

A
=i L R

EIZE 55 8E
Tarte stone,Red clay
5009

ARt 2]
New pound cake paper sheet

260(L) x 100(D) x 65(H)

YK

| ME

Set of 35 tubes

@215

fuwv—*”""”’43

® 355

RINEEEVES
Tube brush

@43 No.1660(A12l)
®38 No.1662(&Z)

ORX|H
Marzipan

145

WA

Round cake paper sheet

® 12
® 2%
© 3%

150(@) x 60(H)
180(@) x 60(H)
210(®)x 60(H)

BIR|, 555
Set of 55 tubes

BYARSES / 22

H
A
SHUESIC
Gouté Flower scissors
135(L)

AEF Q|
STAR Doyley Paper
150(@) = 600H

© -
5 I “
{ \

2T QA
Round cake paper sheet
®2% 170 (®)x50 (H)
®43 230 (®)x50 (H)

AH 29 7R
Tubes,SS

5% O, 1 29

T Et2E FEF M2t
Gotté Tarte stone,Ceramic

500g, 25kg(CHEE)

AEF - 2X] 205
STAR Baking paper sheet

450(L) x300(D)-20%

HE SAEX]

Muffin paper sheet
W55(0) x 45(H)-200%
(=3, 3l0|E)

22 LK Bareware



KHH0IM 2 HEH

Muffin paper sheet
50(@) x45(H)-1000H L{ 2|
@UWZd ok3E ©03E
@SOIE @©2UX OFF

2X|20,=4t
Baking paper sheet-KOR

500(L) x 370(D)-20%

®

ALY

A3, 0 23840
Scraper(SN4051) Scraper
195(L) x 120(D) @ ABI AT Of 150(L) % 140(D)
®AHATHH A 1250L)x1100)
© 2B H0|2 AFHH PP 160(L) x 90(D)
@ FBAH0|R FIE PP 140(L) % 100(D)

/ra,_ / ,

£33l AT PP

Chocolate Scraper PP
® O 200(L)x245(D)
® £ 165(L)x230(D)

L2 AZ2m
Wooden Scraper

150(L) x 130(D)

all2t

Triangle Spatula
@3f2k i 220(L) x 125(D) @ 2=
® 32t = 215(L)x 100(D) ® UYS=Z I
©df2t A 205(L)x80(D)

(o] A==
2T

Spatula

o 110(L)x 240(D)
95(L)x210(D)

20|52 ZeoH
Baking paper sheet Cotton cloth
@72 20 M(L)*x300(D) 800(L) x650(D) (Z2AI0|= HME7Hs)

=S 8M(L)x300(D)

=E 20 M(L)*300(D)

SE 20 M(L)*330(D)
® 20[= 20 M(L)x390(D)

A2|2/ABS A3 ABS A3
Silicon Scraper ABS Scraper
120(L)x 105(D) 125(L)x 120(D)
@ M - ABS
®Fg- 422
@
®
/ y
&
Aol AR

Bent Spatula
@ AHX| O 70(L)*x350(D)
© AHX| & 70(L)x290(D)
© IRATR| 55(L)x250(D)

Sediment Spatula

@4 170(L)x28(D)
®3% 230(L)x25(D)

=
|2
Spatula

215(L)x120(D)

ECO 252
ECO Spatula
255(L)x50(D)
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AELAE[E2FY A=0|1=4 L{o| 2 nI=E2

LT
STAR Spatula Spatula Knife Spatula Rubber Spatula
@ 2P 240(L)x35(D)/ 250(L) x 35(D) 195(L) x 50(D) 70(L) % 250(D) 130(L) x 190(D)

® 1P 245(L)x50(D)

7

‘

L5 dejEzz nug 1) £521 NEESD

Wooden Spatula Silicon Scraper Gouté Spatula Spatula
@URFA 0 830(L) -20C ~200C @ 285(L) @XEFZ O 420(L)
©U2FH E 560 250(L) ®4A  200(L) O AEFHS  345(0)
©LRFZ A 290(L) O©XEFZH A 2400

g / -
N2RZ@EHU0S),1Y8  ADE AT E4312 ATiS PP 2]
Spatula-Rubbermaid Smart Scraper Silicon Scraper Spatula-PP
@420 (L) ® % 360 (L) © £ 265 (L) 280(L)x 55(D) 295(L)x50(D) 165(L) x95(D)

@Y= © I © WK

L)
| ABI74EZ7| B33 AHolg 7t ME HAPP, 4 omE
Gouté Stainless steel whisk Dome cake comb Charlotte comb Both comb
@ AHIAZ7| O 370(L)/15" e 150(L) x 100(D) @YBEL 140(L) x 75(D)
® AHAZI| S 330(L)/13" © YEZEZ A 100(L)x 75(D)

© AHIZAET| A 280(L)/12"

<4
<4

oz CHo|Oor=E HE AELCHO[OK2E HE|,PP AMO|3 2Et
Triangle comb Lattice roller TAR Lattice roller ,PP Spiked roller
@NMZUZ AL A 110(L) 210(L)x 130(D) 180(L)x 70(D) 210(L)x 130(D)

® AZZEABS A 110(L)
© AZIZL PP Y 170(L)
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F | MEEMOIX | SAMO|I= | S.SAH | PP EZIAE

AI0|3 22}, PP mo|zt L THO|Z A SEmo|Z-0I 8L
Spiked roller,PP Pastry wheel Gonté Pastry wheel 5 wheels pastry cutter extendable
190(L) x 90(D) @ L 100(@)x230(H) 65(®) x 195(H) 225(L)x500(D)

®4S 65(@)x180(H)
©FE 70(0)x210(H)

"%

7EHItO|Z-RIZ FEY 2| T SHA S 85S AHAR(SRE)

— O B
7 wheels pastry cutter extendable Gonté Pang Brush Rubens Brush 858 Stencil Brush
225(L)x 500(D) @15 215(L)x30(D) ® 1% 290(L)x30(D) 15cm
©2% 220(L)x40(D) ®2% 290(L)x40(D)
©3%  235(L)x60(D) ©3% 300(L)x50(D)
@45 240(L)x80(D) @45  300(L)x65(D)

' / (W > "

THAZZERS EF QLoJ0o] ME|IZR,7IES L LAY PE 2iCH
Gotté Silicon brush Silicon brush Gotté Rolling pin Rolling pin-PE
225(L)x 50(D) 210(L)x40(D) ®AS 310(L)x35(®) ® 328(L)x 35(®)
® ZM 400(L)x35(®) ® 248(L)x 25() - HEB0IE

© ML 755(L)x40(®)

ABS 2Ly A2 Uy A2 mE A8 ZHITH
Rolling pin-ABS Rolling pin-Silicon Silicone sheet Stainless steel can opener
323(L)x 35(®) 270(L) x 68(®) ® 600(L) x 440(D) &l 110(L)x 80(D)
© 640(L) X 450(D) TF2fA

© 600(L) x440(D) 3HsA

R

By

ey
e
| 2|2 QEL 1P T QER7 £,2P ABRE 2P R
Gonité Silicone Oven glove Gonité Oven glove Star oven glove Ice cream scoop
300(L) x 160 (D) 430(L) x 170 (D) 340(L) % 160(D) D-16 2};"/2 Oz otz

D-20 2}%'/1%0Z =&
D-24 2"/1), 07 &g
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=27
Sprayer
450 ml

0 PE
Kitchen board

@25 440(L)x250(D) x 15(H)
® 45 600(L)x350(D)x 15(H)
©6% 600(L)x400(D)x 18(H)

Afzixpet
Square grate

415(L) x 335(D) x 20(H)

El =L
Doughnut basket for bread

670(L)x 270(D) x 60(H)

RHFXI| 7-”
Tow
Kitchen holder

180(L)

£27| Y&
Sprayer
1000 ml

s EX|

Auto torch

2IE = AE| AlS|O}
— =1 18O

Nonstick grate-Wilton
255(L) x 408(D) % 20(H)

LERIEA

Tongs
300(L)

e SR

Self tray,Tongs
ZHEE - 400(L)x300(D) % 60(H)
TA 9%Ix| 220L

= 4

Stanless steel grate -46

600(L) x400(D) x 5(H)

okl

slo|Ht =M A
Gold color tray,Tongs
350(L) x270(D) x 20(H)

0| $2 CAHA

Gotté Cooking Dispenser

110(@) % 200(H) 800m

AR
Round grate

352(®) x 25(h)

TIEHL AHI
Stanless steel basket

400(L) x300(D) x 45(H)

AEALZE

Tongs
390(L)

&

S22 HE &K= H St

Cheese & Butter container

180(L) x 130(D) x 60(H)
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H AN 7{|elatEl PP ZIAMK} ZAAMXN 6T

Rounded cake protection cover Cake stand Chocolate box Chocolate box
Y FE AO|E ® 23 175 (®) M - 35(L) x 35(D) x 25(H) M -35(L) x 35(D) x 25(H)
® 13 205(L) x205(D) x 120(H) ® 3% 215 (®) @ 47 160(L) x 50(D) x 40(H) ® 23X 160(L) x 50(D) x 40(H)
® 23 240(L)x240(D) x 110(H) © 43 245 () ® 67 235(L)x50(D) x 40(H) © ZFEAXE 160(L) x 50(D) x 40(H)
© 33 270(L)x270(D) x 130(H) @ 53 275 () © 127 235(L) x 90(D) x 40(H)
@ 4% 300(L)x3000(D) x 140(H) © 6% 305 (@)

I2[HEAIE AfO|=

@ 13 205(L) x 205(D) x 120(H)
® 23 240(L) x 240(D) x 120(H)
© 3% 275(L)x275(D) x 120(H)
@ 4% 310(L) x310(D) x 130(H)

-
-
L 3
IS
A
* -
L 4
BRHASAR2T 7L 82 Hp5t MIIEHR|
Muffin box Utility box Acid Value Measuring Pape
ME D700 245 BRE 22 M 500

@ 27 198(L)x 100(D) x 118(H)
® 37 290(L) % 100(D) x 118(H)

£3%,20g g2 bt 2IE 0f0|A2Aa} (28.30)
Chocolate pen NIELSEN Spice Wilton icing color
@I0E U= @HId2le(202)  © 22&(202) @ =2HUZEL ® 2AT
©33 @3= © QEXEH207) @ OFRESH202) © 3HLEL OF:[1=X:1=
@uE od=e @ HIBIESH207) 2= YUEEH207,407) GIEES =L
=7 @1 © QX 2214 YJEEH20z,407) @ E2t2 ® Hg)
® b8 doz) O HREH4o2) (CEIY=E O A7I0|IE2
O 2UKX|gdoz)  ® OFREZH4oz) O =YER (WE=E]
O HI2IESK4o0z) OF-Cw] @ 30|E(59g)
H

@ Hr=EtE! H0|AE(4oz)
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EESY
Doughnut ring cutter

=M 79(®)x50(H),30(®)
A8 70(@)x50(H),23(®)

()

$ ¢

\

"o

L F7|HE

Gouté Cookie cutter
D-20 D-28
@ gt © 04Xt

0

1| 27| A

Gouté Cookie cutter
D-32 D-33 D-16
@3d2H OSIE ©2AH0E

Cgoi)
AW IR P

0 F7|7EH

Gouté Cookie cutter
D-12 D-1 D-21
@F¥H oo o8

D

0 F7|7H

Gouté Cookie cutter
D-37 D-6
@1 oHH

L F7[HE

Gouté Cookie cutter
D-40 D-41 D-27
@7|8x @t  © H>#|

g

A

n0
o 0O

T $277|7HH ME,3P

Gouté Low cookie cutter set

@ H2ENE ©OS2FETME
©H2OIENE @ H2YME

AN .
Tt
0 #7|HH

Gouté Cookie cutter

g

D-29 D-4
@712 G

AEXRE

| 27|

Gouté Cookie cutter
D-34 D-8 D-9
@g ©= © =3t

(D

C3 ()
v

(O
T F7|HE
Goute Cookie cutter
D-17 D-2 D-3

@2 U | © L1l

G

| 27|

Gouté Cookie cutter
D-24 D=11 D-22
@10)7| ©IF7lE  ©OHEM

- @
€

F7|HEHE

Set of cookie cutter
®3,1058 0d11% OoOFEE.105
@ZEE7E  ©UEH9E OSIEYS

& S

0 F7|7E

Gouté Cookie cutter
D-7 D-14
@301  ©3s0l1

G

L F7|HE

Gotté Cookie cutter
D-30 D-31
@7IE4s oG7REY

1| 27 |HEf

Gouté Cookie cutter
D-35 D-15 D-36 D-23
@uUoE  ®AE ©x3 @ M3t

,
-/

N

{ L’&') 'g

T F7[HE
Gouté Cookie cutter
D-10 D-19 D-25
@ A ® E7| © 10|

\

T

(/.“ _ A I — ".'
\. If s (‘l J
S ¢ y \ —V\l u

0 37 |71Ef

Gouté Cookie cutter
D-38 D-5 D-39 D-13
@EZ| ©E ©g3E @ wA

A‘A—l" sy Fing

7 |HMIE, PP
Set of cookie cutter

E=TF
oVvo
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FOEESY | MESEAMOIE | SMO|= | S.SAH | PP S2tAE

—<20

AE}OJURF[HH, 125 AE}O|UR7|HH,65 AE} O|LI7|7{Ef H[0]H|4P

Star mini cookie cutter-12p Star mini cookie cutter-6P Star mini cookie cutter-baby4P

3¢

v |
F7|7{EI6P, S=(A)) 7|7 E4P,E(ER]) F7|HE6P, 52 (L)
Cookie cutter 6P,animal(cubic) Cookie cutter 4P king size (tree) Cookie cutter 6P,animal(mini)

4

F7|FE4P, DA F7|7E6P, Xt | 04 F7|7E{ I ZE|4P

Cookie cutter 4P, pastel Cookie cutter 6P,vehicle Gotté Mini cookie cutter,family4P

T =22 F71715,3P AEL 2244 TF|HE 4P@ez 344 49) AEt 244 OFH 37| FE 4P@Ees 844 42)
Gotité Cookie cutter,halloween3P Star cookie cutter,4P Star cookie cutter,4P
& 1
| B B
\ ‘ - .
© i © G
R k‘j‘:‘:" \“:;«:/:
‘-" ¥ i N A‘ | \ 3 L "|' i ‘."“‘.-‘;-"7 “m-..:
77|7{Ef QI PP T LI 7| FHE, 26P(AE) i o
Cookie cutter,alphabet,PP Gouté Cookie cutter,alphabet,SS &F0| DA @AY
@otale MSR2L (MZ) O3 0|, XtSXt
AE ME2P ©SIE, E2H| @LHEL =AY
@=FHU,EX D2, MU

22 F7171E,27P(2H) &2 F7|7{E,27P(PP) O F7|6| 2 AT T X} 7| 7E],OP(AH)

Cookie cutter,hangul,SS Cookie cutter,hangul, PP Gotité Cookie deco stamp Gotté Cookie cutter,number,SS
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L CHLESRRY |

Goité Bamboo steamer
@0 300(@)x190(H)
®3F 270(@)x190(H)
©4  250(@)x 190(H)

T BEEY|
Gouté Stainless steamer

280(®) x 200(H)

o

=E

Steam cooker
@ YR0lg & 320(0)x 175(H)
® Y20|E A 320(0) % 140(H)
© AHRA S 320(0)x 175(H)

EEL

Steamer prop

LiZ 155(0) / 2 345(0)

HE
Cotton cloth

540(L) x540(D)

T HEZ AR

Gonté Steamer mat
7|t Mg 280(0)
OWIEHE 240(0)
©™7|AHME 220(0)

AZERED4 et
Silicom food mesh,roll
@® 40cm x50m
® 60cm x50m

G0
Rice cake-glove

@® M 320(L)x 215(D)
® S 320(L)x 195(D)

M7|HEEs
Rice cake mold
@ AH  80(L)x60(D)*x60(H)
®AL  80(L)x60(D)x60(H)

T Z2HEE AHX|CH
Goité Flower Nails Support
@ 45(L)x45(D) x45(H)
® 60(L)x60(D)x60(H)
© 120(L) x50(D) x50(H) - 2&

SHIRIA 0| A

Flower cake box
45(L) % 45(D) x 40(H)
@ 3%

® =

T Z742

Gouté Flower scissors

135(L)
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=2 | MEEAOIE | SMO|E | S.SAH | PP EZAE

LtS J}2H), AR AHI7IER ABIS R
Flour sievee Stainless steel flour sieve Set of sugar sieve
@fiy:qlf 280(®) x 100(H) @ ZLE £320(0)x 80(H) @:_v%%ri 185(®)x 70(H)
@4_—.-_-7_<1| A 280(®)x 100(H) ® Y CH380(0) x 85(H) % 230(®)x70(H)
©DOJMIR| & 280(®)x 100(H) © 12 O 270(®)x70(H)
OO 270(0)x 70(H)
@ e ® m - \ H‘
<A
R HieiTs T TS U2
Rice cake stamp Wind ricecake mold Gotité Garnish mold
45(0)x57(H) 55(®) % 50(H) ®@13,K1  12(L)x 17(D)x 45(H)
@=3 @I ©FY @ZXN @UE OHEL ©®23,K2  14(L)x19(D)x 45(H)
© 07|012A  ® 0|50 ©3%,K3 16(L)x21(D)x45(H)

@43.K4  17(L)x 23(D) x 45(H)

%

JHIHE 235K2]

LoE, oo
Gouté Garnish mold

®1%,Ks  9(L)x 9(D)x45(H)
®2%,K6 21(L)x18(D)*x45(H)

T 1FE,ZOIME|Ot

Goutté Garnish mold

K7 33(L) x 55(D) x 45(H)

T 1HE FELURY
Gouté Garnish mold
®15.k8 19(L)x32(D)x45(H)
®25.K9 20(L)x36(D) x45(H)

T 1HESIETS
Gouté Garnish mold

L RS

Gotté Maejakkwae mold
K10 50(L) x 20(D) x 40(H) @13,K11 11(L)x10(D)x45(H) ® 25,K12 15(L) x 14(D)x45(H)

©3%,K13 19(L)x18(D)x45(H) @43 ,K14 24(L)x20(D)x45(H)

®3% K20 26(L)x28(D)x45(H)
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TLH DHE, 05t
Gotté Garnish mold

® 1&,K15
® 25 ,K16
©33,K17
@ 45,K18
® o K19

10(@) x45(H)
12(0) x 45(H)
15(@) x45(H)
18(@) x45(H)
30(@) x45(H)

L

T THE ZHEX|

L o=, o5
Gotté Garnish mold

@ A,K26 10(@)x45(H)
® th,K27 12(®)x45(H)

)

TH 1EE,E
Gotté Garnish mold

K33 11(@)x45(H)

Gotité Garnish mold

K39  21(L)x21(D)x40(H)

T DEE MUFE TH DHELE
Goutté Garnish mold Gonité Garnish mold
K21  50(L)x50(D)x50(H) ®18,K22 10(@)*x45(H)

©23,K23 12(0)x45(H)
©3% K24 16(0)x45(H)
@45 K25 18(@)x45(H)

T ofutg HYE TLH DHE, =5}
Gotté Garnish mold Gotitée Garnish mold
K28  35(L)x35(D)x50(H) @ £ ,K29 10(@)x45(H)

® =,K30 20(@)x45(H)
© O, K31 30(@)x45(H)
@ E0 K32 38(0)x45(H)

T DBE, M5t T 1EHE, S
Goitté Garnish mold Gotitée Garnish mold
@ 2, K34 24(0)x45(H) @® A ,K36 28(0)x45(H)
® CH, K35 52(0)x45(H) ® % ,K37 32(®)x45(H)

© O, K38 36(®)x45(H)

T THE Lx 2O

o=y -
Gotité Garnish mold

K40  12(L)x27(D)x45(H)

=
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THIHE FADA
Gouté Garnish mold
@ A 62 K42  38(0)x45(H)
® Of 724 K44 43(0)x 45(H)

TS 2B
Gouté Garnish mold
® A, K45 15(L)x27(D)x45(H)
® =,Ka6 20(L)x37(D)x45(H)
© Of, K47 25(L)x47(D)x45(H)
@ EH,k48 27(L)x57(D)x35(H)

THIHE 0|

Gouté Garnish mold
@ 4, K50 18(®)x50(H)
® =, K51 30(@)x50(H)
© O, K52 40(®)x50(H)
@ E0h,k54  50(@)x 50(H)

T 1HE =US
Gouté Garnish mold

K55  15(L)x27(D)x50(H)

T ZHE3P

Gouté Gangjeong mold-3P
3P =0 8,11, 15(H)
@ 260(L) x 20000)-L42
® 300(L) x 200(D)-LHA

__‘.I.EI:IHE

==

Cloud ricecake mold

@ AL 400(L)x 70(D) x 50(H)
®AZEE 300(L) x 70(D) x 50(H)
©AZEA 200(L) x 70(D) x 50(H)

__I.LEI:EL'_E_

(=i =1

Cloud ricecake mold

@ O[3 400(L) x45(D)x 40(H)
®FEY  360(L)x45(D)x 35(H)

w0l SlES

Ricecake heart mold
@1%  150(@)x70(H)
®23 180(®)x70(H)
©3%  210(@)x70(H)

S EEEE

Ricecake circle mold

@ 28 90(0)x70(H) ® 35 210(®)*70(H) or 60(H)
® 0[L 120(@)x 70(H) ® 45 240(®)* 70(H) or 60(H)

© 1% 150(®)x 70(H) or 60(H)
@25 180(®)x70(H) or 60(H)

7] DHBHS

Ricecake an ume flower mold
@1%  150(®)* 70(H)
®23  180(®)* 70(H)
©3% 210(0)x70(H)

| A2

Ricecake square mold

@13 150(L)x 150(D) x 70(H)
®2%  180(L)x 180(D)x 70(H)
©33%  210(L)x210(D) x 70(H)

fol

OFHEC
Sco=—
Jelly mold

LK3091 230(L)x120(D) x 35(H)
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*

@

TLH A2 2 FEHHEP T HE| 2 AT E4P(H ) T A2[2H, 0[4P

Gouté Silicon pan,Round pleats Gonté Silicon pan,Round pleats(gugel) Gouté Silicon pan,Rose
A70(0) x W45(0) x 32(H) 65(®) x 32(H) 65(0)x32(H)

T A2 2 SHE4P THH| 2|2 sHHk2E7 4P T M2 2 S8 24

Gouté Silicon pan,Heart Goute Silicon pan,Sun flower Gotté Silicon pan,Amber
65(@)x32(H) 70(®) x 32(H) S 95(1)x230(D)

M 35(®)x25(H)

| ABEm SESHE127 70| AajEm 2127 0| A3 S S8KI012
Gouté Silicon pan,Heart Gouté Silicon pan,Nordic Gouté Silicon pan,Animal&nature

S 95(L)x230(D) S 160(L)x210(D) S 190(L)x230(D)

M 30(®)x 25(H) M 40~45(0)x 25(H) M 30~50(®)x 25(H)
HE|2H, 25438 He|2H 5=0(67 A2 2 FHZ67
Silicon pan,Insect Silicon pan,Bear Silicon pan,Bear

S 210(L)x280(D) S 180(L)x310(D) S 170(L)x290(D)

M 50~70(®)x30(H) M 70(L)%90(D)x 20(H) M 70(®)x30(H)
T 2|2, 2S5 ()8 T A22H 25157 T A2 A 2167
Gotité Silicon pan,Insect Gonité Silicon pan,Insect Gonté Silicon pan,Egg

S 175(L)x295(D) S 175(L)x295(D) S 175(L)x295(D)

M 80(®)x30(H) M 50(@)x20(H) M 55(L)x34(D)x 20(H)
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CR i | ALYROIE | ACLROESSZ | MEEAOIZ | SAIOIZ | S.SAH | PP Z2HAE

A2 2, TX M6+ He|2H, A6+ A2|Z2H 72567
Silicon pan,Ginger man Silicon pan,Gugel Silicon pan,Popular

S 175(L)x260(D) S 175(L)x295(D) S 175(L)x295(D)

M 65(L)*x80(D)x30(H) M 65(®)x35(H) M 75(®)x40(H)

|2, 23567 Ao|2H 25H67 42|12, =ol67

Silicon pan,Flower Silicon pan,Flower pudding Silicon pan,Chrysanthemum
S 175(L)x295(D) S 175(L)x290(D) S 175(L)x290(D)
M 75(@)x40(H) M 70(®)x40(H) M 65(@)x28(H)

A2 2, U487 T A2[2H,0|LZE8P T A2[2H,0|LZE=6P
Silicon pan,Alphabet Gouté Silicon,Mini mould Gouté Silicon pan,Mini mould
S 175(L)x290(D) 40(®) x 20(H) 50(®) x30(H)

M 22(L)x22(D)x 15(H)

TLH A2[2, Z0/157 T A2[2H, 23515+ T A2[2H, 0LE 45 1567
Gotté Silicon pan,Rose Gotté Silicon pan,Chrysanthemum Gonité Silicon pan,Mini flower

S 175(L)x295(D) S 175(L)x295(D) S 175(L)x295(D)

M 40(®)%25(H) M 40(®)x25(H) M 40(®)x25(H)

T A2 2 SHE24+
Gouté Silicon pan,Heart

S 175(L)x300(D)

M 35(@)x20(H)
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0 2|12, 7tEe157 T 22 22 2A127 O H2| 2 ARG

Gouté Silicon pan,Cannele Gouteé Silicon pan,Briochct Gouté Silicon pan,Savarin
S 175(L)x295(D) S 215(L)x285(D) S 170(L)x290(D)
M A43(0)x W35(®) x 45(H) M AB2(0)xVWA40(®)*x20(H) M AB7(®)x ¥50(®) x 22(H)

T A2[2H, HE6T T A2[2H, 2207 TLH A2 2 86
Gotté Silicon pan,Muffin Gotté Silicon pan,Financier Gotté Silicon pan,Amber

S 190(L)x290(D) S 195(L)x295(D) S 170(L)x270(D)

M A70(0)x ¥55(®)x 50(H) M 49(L)x22(D)x 12(H) M 70(®)x35(H)

0 H2 2 =2 267 | He 2, MEH =67 -0 ¢2j2H ESl6H

Goute Silicon pan,Halloween Gouteé Silicon pan,Santa face Gouté Silicon pan,Tree
S 170(L)x230(D) S 175(L)x255(D) S 175(L)x255(D)
M 40~80(®)x30(H) M 50(L)x 70(D)x 29(H) M 70(L)x 75(D)x 27(H)

2 MZEH YE0E6T 70 Alz|zH, SE3 587 2 M2 2H NEEeT
Gotté Silicon pan,Christmas mass Gotté Silicon pan,Christmas mass Gotté Silicon pan,Christmas mass
S 175(L)x255(D) S 120(L)x215(D) S 145(L)x315(D)
M 65(®)x25(H) M 40(®)*x20(H) M 55~65(®)x20(H)

T A2 2 HEeT
Gouté Silicon pan,Christmas mass

S 120(L)x225(D)
M 40~55(®)x20(H)
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20 M2jEm E22F | M2|2 2BYSC SHE(5T 70| M2i= 2BYSC £7]107
Gotté Silicon pan,Tree Goité Silicon pan,Heart(Chocolate mold) Gouté Silicon pan,Rabbit

@24 85(L)x130(D)x30(H) S 105(L)x225(D) S 170(L)x170(D)

®© O 125(L)x 185(D) % 35(H) M 30(®)x20(H) M 40(@)x10(H)

| M| =

T 222 2EUEE, 23107

Goté Silicon pan,Halloween(Chocolate mold) Gonité Silicon pan,Scream(Chocolate mold)
S 180(L)x260(D) S 110(L)x210(D) S 110(L)x210(D)
M 45(L)x70(D)x 15(H) M 30(®)x20(H) M 25(L)x40(D)x20(H)

| A2j: = 87107 T M2|ZH, ME4X}H157 | A2 2, O

2 X0+t

— =P — =0
Gotité Silicon pan,Bat(Chocolate mold) Gotté Silicon pan,Gift box(Chocolate mold) Gotité Silicon pan,Magic hat{(Chocolate mold)
S 110(L)%x215(D) S 110(L)x220(D) S 100(L)*x220(D)
M 30(L)x25(D) % 20(H) M 29(L)x29(D)x 15(H) M 37(L)x37(D)x20(H)

S| A2 2,8 5 | A2 2 Hib =20+ L 2|2, 07 S0 {E48
Goté Silicon pan,Christmas mass(Chocolate mold) Goté Silicon pan,Choco stick(Chocolate mold) Gotté Silicon pan,Macaron mat

S 110(L)x215(D) S 170(L)x265(D) S 290(L)x390(D)

M 20~35(®)x15(H) M L) x102(D)x 10(H) M 36(®)
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Stencil

A1 ARZEEILICH
190(L) x 190(D)

A-4 DItALH
190(®)
A-7 =%,
100()

A-10 =932

200(L) x80(D) x 50(H)

A-13 =c|H, i
190(0)

A-2 222 as
190(L) x 190(D)

A-5 O}=20|
100(0)

A-8 GIE
100(@)

0 666666 ¢

A d

A-11 70|12
190(L)x 190(D)

]

A-3 BE0|
95(0)

e

A-6 AOFY
100(0)

A-9 20{2
190(L)x 190(D)

A-12 X3
190(L)x 190(D)

A-15 =0}
190(L)x 190(D)
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A-16 £22|
190(®)

0

A-21 Af&al, 0L
100(@)

A-24 20

190(L) x 190(D)

e
e

A-27 DY
100(@)

A-30 O 3ZEME
90(0)

A-17 S 7IE
190(L)x 190(D)

A-22 Ap2H3H
190(L)x 190(D)

A-25 GIEIHE
190(@)

A-28 GH{I|HAL|O|
100(®)

A-31 HICIRREISIS 3BME

90(®)

A-20 AHOI 7:0 O
190(L) % 190(D)

A-23 TAIO| TiXILt =5}5H|C}
190(L) % 190(D)

A-26 YIHE
190(L) % 190(D)

A-29 | LOVE ICE

90(®)

A-32 QAE|FLOVE4ZEME

80(®)
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100(®)

A-37 FE|AOIA, BEME
90(0)

A-40 HH A5
190(L)x 190(D)

e

ol

A-43 Ofti}, 0F At
190(L) x 190(D)

A-46 ZEAFRILICE
190(®)

, 4=®
5
= men

MERRY °
o CHRISTMAS *

A-35 =HIo|Ofs)

205(0)

A-41 022
115(L) x 95(D)

A-44 71018, &2
80(®)

A-47 O{ZI0[
190(L) x 190(D)

A-36 HZY 6SME

80(®)

A-39 HH SHEIERO|
190(L) x 190(D)

A-42 HYE ML

190(L)x 190(D)

A-45 74[0|M &S
190(L)x 190(D)

A-48 MAIZES S2IL|C}
190(L) x 190(D)
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B-1 OIL| EH0|= B-2 O|L ZQ B-3 L0
80(e) 80(0) 80(2)

B-4 110} 22| B-5 22|H,B B-6 {2} &40}
80(®) 100(®) 97(L)x97(D)
B-7 Eict S350 B-9 2N 2ZME B-11 CIEF
97(L)x97(D) 70(L)x90(D) 73(L)x90(D)

&
%

B-12 Z=O0| A%t B-15 S=23=,63ME B-16 HO|0|EH,3BME
60(L)x83(D) 80(@) U< 80()

=
-
L

B-17 MjZMZ B-18 Hi|0f| 2 B-19 O7|XAl HZ
107(L)x62(D) 80(2) 80(2)
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Stencil

P
2
FPEHELS

~N vl
N o

B-23 ZSHTAIR

190(®)

s Merry +
g e e 'S
~Christmas
NN e N N

T

B-26 FZ|AOfA Eg|
190(®)

B-29 Scifl ke
190()

B-24 X-MAS4ZME
80(®)

*
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20| & E0|E HEDA
Gotité New TORNADO hand mixer

220V 60Hz 300W

EGSOHL|HAEHA
EGS Any mix plus hand mixer

220V 60Hz 300W

7|ZI00| =2, 53 H
KitchenAid mixer,4.8L
220V 50/60Hz 315W
HIEHZ 3 5t/ 42
270(L)x360(D)x 415(H) /12Kg

H|< D]
Impulse bag sealer

90(L) x445(D) x 170(H)

AT 22

ESCO Oven
220V 60Hz 1.6KW 40L
Q& 645(L) x480(D) x 320(H)
LHE 430(L) x 350(D) x 250(H)

T 7 EHO|E HME
Gotité New TORNADO hand mixer,SET

220V 60Hz 300W

EGSAEIETIA 350
EGS stand mixer 350

220V 60Hz 350W 4.5L
HIE} = I g

7121010|=21M,4. 53
KitchenAid mixer,4.25L
220V 50/60Hz 325W
HIEt Z 30 25/ 1222
221(L)x359(D) x 354(H) /12Kg

"_"Hilmu
Q\quu 4
RS OFf 247

Salad spinner

260(@) x 220(H)

As==H7E7|
Automatic chocolate cutter
220V 60Hz 90W
330(L) x360(D) x400(H)

EGSOHL|ZA
EGS Any mix hand mixer

220V 60Hz 300W
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00| AE| FE|SHE OlA
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.
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Meister cute hand mixer
220V 60Hz 200W
@ =0|2-78
o B2AN-82

ez 2|07

Melting Plus-2P
220V 60Hz 45W
@ =2, Yellow
® E3,Pink

EGS Zd¢id &[22

EGS Convection Oven
EOC45 451 22 580(L)x340(D) x 350(H)
220V 60Hz 2KW 451 L& 415(L)x325(D)x 300(H)

EEL I
Doughnut fryer

T2

44 1K Bareware



RN
Drawer rack

@2008  ® 4004

Azl
Stainless steel work table

AOI= 2RI

ABIEACH-S2H0| M K| CH

Stainless steel work table-Bread slicer table

AOI= 2RI

ABIRICH
Stainless steel table

AOI= =2 HIZ

Al At
Stainless steel lathe

AOIZ= 2RI

2atgutAT}
Tray cart
@0 640(L)X395(D)
® 2 580(L)X380(D)

S R e E ]

Rotary oven rack

400 FEHE

ABIERI)
Stainless steel work table

AOI= 2RI

NCREL
Stainless steel sink

MOIE ZERHA

ABi| Bt
Stainless steel wall lathe

AOI= =2 HIZ

Mz Bts AR

Ingredient storage box

520(L) x320(D) x 600(H)
‘ |
N
2HIIEL
Tray cart-L

@A 450(L) x 740(D) x 860(H)
®Z 540(L)x840(D)x 960(H)
© 610(L)x920(D)x 950(H)

LCEE]
Display rack

1000 F2HE

PCLETRIEN
Stainless steel work table-moving

AOIZ= =2 HIES

as SR

A

ABIHLH
Stainless steel sink

MOIE ZERt

ABI ML
Stainless steel wall lathe

AOIZ= =2 HE

AHIRHITIE
Stainless steel tray cart

AOIZ= =2 HIE

Q0| A Et
Wire rakck

610(L) x 1520(D) x 1800(H)
712 M2, =0| 7t HEts
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219-1, Jeonggeum-ro, Gasan—myeon, Pocheon-si, Gyeonggi—do, Korea
TEL. 031-534-2862 FAX. 031-534-2864
E-mail. Ik-bw@hanmail.net  Url. www.lkbakeware.com
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