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ALL KINDS OF
BAKERY TOOLS & FACILITIES

LK BAKEWARE

2024 - 2025

We, LK Bakeware will do our best to become

a company always approaching to customers with honesty,

and we will also make every efforts to be a partner going

together with you for a better future.
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LK Bakeware Co., Ltd. has grown up as a leading company in the field of
bakeware industy in Korea since it was established as a supplier of bakery
molds and utensils in 2005.

Through the endless R&D activities, we have helped our customers by
supplying various products of unique design. 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.

We, LK Bakeware will do our best to become a company always approaching
to customers with honesty, and we will also make every efforts to be a
partner going together with you for a better future.
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@ X|= Diameter

M ZSCEAO|= Mould size
S EHALO|= Sheet size
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THIZ2tA NEW CHAIETH
TH=2A HEH GOUTE GLASS New Large Bread Pan
06-02-1390 @ Body A320(L)x123(D)x128(H)
GOUTE GLASS Muffin Cup V310(LXI130)
06-02-1762  A70(@)XV58(®)x45(H) 06-02-1391 ® Cap
]
@

THE2tA 2ISH| 2l

GOUTE GLASS Round Cake Pan

03-01-0472 @70 0IL| AT26@XY20O)XT0(H)  03-01-0468 ©4501L| AT26OXY120@)x45(H) TSN SEE 127
03-01-0473 ©®7015 A156(0)xV150(@)x70(H)  03-01-0469 ® 4515 A156(0)xV150(D)x45(H) GOUTE GLASS Home Cup sheet 12P
03-01-0474 ©702% A186(D)xV180(0)x70(H)  03-01-0470 ©@452% A186(0)xVW180(D)x45(H 03-01-0521 Mould A70(D)xV¥58(D)x44(H)
03-01-0475 @703% A216(0)xV210(@)x67(H)  03-01-0471 ® 4535 A216(0)xV210(®)x42(H Sheet  340(L)x265(D)
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Baking sheet - Coting Perforated Baking Sheet - Noncoting
01-01-0121 ® 642 %T AL  600(L)x400(D)x22(H) AL, EHHTE 01-01-0088 @ 642 EtZEH AL 600(L)x400(D)x22(H) AL, H|2E
01-01-0099 ® 642 It AC 600(L)x400(D)x22(H)  STEEL, CHHTE 01-01-0082 ® E+SZ 563(L)X377(D)X25(H) AL, H|ZE
=
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644'Tt it 642 Bat o
: . : . 2
Baking Sheet - Coting Baking Sheet - Coting Baking Sheet - Noncoting g o)
: , 9
01-01-0134 @ 644 WAL 600(L)x400(D)x45(H) AL, EHHTEl 01-01-0105 @WEAL  540(L)x380(D)x45(H) AL, CHizEl 01-03-0016 @ 642 Tt AL 600(L)x400(D)x22(H) AL, H|ZEl Baking Sheet - Noncoting %
01-01-0023 ® 644 It AC 600(L)x400(D)x45(H)  STEEL, THH=E 01-01-0004 ©® "I AC 540(L)x380(D)x45(H) ~ STEEL, tHHzE 01-01-0058 ® H|EIZ T 563(L)X377(D)X25(H) AL, H|ZE 01-01-0065 T AL 540(L)x380(D)x45(H) AL, H|ZE a
[72]



BAKING SHEET !
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GOUTE Gold Baking Sheet
01-01-0131 ® 642 Z= T 600(L)x400(D)x22(H) AL, 1|2}

ot
Right Angle Baking Sheet - Noncoting

01-03-0017 ® 642 ZHEH1.5T 600(L)x400(D)x22(H) /1.5T AL, H|2E!
01-03-0096 ® 642 2Tt 2T  600(L)x400(D)x22(H) /2T AL, H|Z

220/ 3T
Flat Baking Sheet

01-01-0044 @ 2=0|
01-01-0045 ® 20|

& HE 2T 600(L)x400(D)/ 2T AL, H|ZE
e

2 L=
3T 600(L)x400(D)/ 3T AL, H|ZY
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Right Angle Baking Sheet - Hard Anodizing

01-01-0020 ® 642 A ZIT 15T  600(L)x400(D)x22(H) / 15T AL, HH
01-01-0100 ® 642 X ZIT 2T 600(Lx400(D)x22(H) / 2T AL, HA

S 2205 BM

Flat Baking Sheet - Hard Anodizing

01-01-0025 @ Z=Z0|E WL 2T 600(L)x400(D) /2T AL &%
7047(

01-01-0046 ® Y¥=Z0|E WX 3T 600(L)x400(D) /3T AL 4%
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Cookie Sheet - Coting
01-01-0079 7|2 365(L)x335(D)x43(H) ~ STEEL, ¥HIAE

HAA 238t
Convex Cookie Sheet - Coting

01-01-0075 ® HHAZF|T  335(L)x260(D)x12(H)  STEE
01-01-0077 ® =2 HHAIZTF|E 335(L)x260(D)x43(H) STEE
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Baking Sheet - Coting

01-01-0032 @ &2 1/2® 400(L)x300(D)x20(H) ~ STEEL, ¢HIAE
01-01-0096 ® 1/2 4ot 390(L)x290(D)x45(H) ~ STEEL, ¥HIE

ount
Oven Sheet - Coting
01-01-0069 22T 428(L)x350(D)x24(H)

Q|7vel it
Wiswell Baking Sheet - Coting
01-01-0129  410(L)x310(D)x16(H) STEEL,

OiL S
Mini Cookie Sheet - Coting
01-01-0042 O|L| 7|2 270(L)x190(D)x12(H)

STEEL, ¥HAE

HEEE

STEEL, &H
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: Unox Baking Sheet
Smeg BakilSE 01010111 @S=AWE  460()x340(DIXIS(H)  STEEL, SHei=s)
01-01-0123 @ AHIWE  433(L)x320(0)xI0(H) ~ STEEL, £ 01-01-0126 @ A #WEH  433(L)x320(D)XI0(H) AL, EHEi=E] 01-01-0112 ® =AEHBE  460(L)x340D)xI5(H) AL, B2
01-01-0124 ®AHTWE  433(L)x320D)xI0H) AL, H|ZE! 01-01-0127 @ AHIHE  440(L)x3200)/2T AL, H|ZE] 01-01-0118 © D=AWE  460(1)x340(D)xI5(H) AL, H|ZE!
01-01-0125 © A1 EFZE 433(L)x320(D)x10(H) AL, H|ZE 01-01-0128 ® A At 440(L)x330(D)x4(H)  SUS 01-01-0120 @ =AM 470(L)x330(D)x4(H)  SUS

E B3

Perforated Baking Sheet - Noncoting

01-01-0098 O = EtS& 400(L)x300(D)x20(H)

EH|EtST

Baking Sheet - Noncoting
01-01-0101 @ S HIEIS

ot

400(L)x300(D)x20(H)

AL, H|ZE

HIOl= &

Bagel Baking Sheet - Coting

06-02-0192 510(L)x250(D)x45(H) ~ STEEL, ¥HTE

HiolHz| TE

Bakery Tray

06-02-0195 400(L)x265(D)x40(H) STEEL, &H
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FIUEHA A=
{s ALUSTEEL " SN1096 COOKING PLUS Silicon Pad
SANNENG Baking Sheet 06-02-0079 @64 AIE  585(L)x385(0D)
03-03-0356 600(L)x400(D)x25(H) ~ STEEL, H| 2% 06-02-1374 ® 252 M= 400(L)x300(D)
-
VRN
Square Mousse Flame (SUS)
H His wHH
64 AR RHE 64 HFHIE 22 A 03-01-0256 @648 560(Lx360(D)x50(H)  SUS
Cooling Grid (SUS) Baguette Fermentation Grid (SUS) 03-01-0257 ®WE2 480(L)x325(D)x50(H)  SUS
01-01-0066 64 AEH At 600(L)x400(D)x5(H)  SUS 01-01-0135  600(L)x400(D)x35(H) ~ SUS © FEME 7ts
N
S
—
~
S
~
z
- 5
21 |A|m| 71 p
FUEHA =AEMBHSE) 64 AHIA{HE(SE) WILTON Recipe Cookie Pan SE 2f|2I] TAFLFH 11 3
COOKING PLUS Non-stick Cooling Grid Cooling Grid (SUS) 11-02-0011 ®4  340(L)x235(D)x15(H)  STEEL, YHTE WILTON Recipe Square Pan g
06-02-2175 565(L)x365(D)x20(H)  STEEL, ¥HIE 02-06-0013 563(L)x367(D)x18(H) SUS 11-02-0012 ®F  385(L)x260(D)x20(H)  STEEL, ¥HIE 11-02-0010 280(L)x180(D)x40(H) ~ STEEL, &HIE a
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64 HFHIEET A= 64 HFH| =0t 5=
Baguette Tray 4 (AL) \ Baguette Tray 5 (AL)
01-01-0142 FECHH  600(L)x400(D)x30(H) AL, THHEE 01-01-0136 FECHH  600(L)x400(D)x30(H) AL, CHH=E
R
>
—-
~
o
: >
~
=
%
O|L| HFHIEEE (AIE) ik
Mini Baguette Tray(NEW) (AL) 2o (LIR20) HIH|EE EET7H LRt HFHIEE E24|0] 3
01-01-0039 @ O|L| HEA[Z=T (A1) 22 330(L)x170(D)x25(H) AL, CHHTEl Wooden Dough Fermentation Sheet Baguette Tray Baguette Tray g
01-01-0041 ® O|L| HIAIE=EH (M) 32 330(L)x265(D)x25(H) AL, TredzEl 01-02-0055 L=E (LHFZ2C])  600(L)x400(D)x9(H) 06-01-0240 Dl 600(LX130(D) /5T 06-02-1315 0|5 700(LX110(D) / 10T by



BAKING SHEET ' =¢

HIEEANE

Teflon Sheet

06-02-0638 @ 64 W 580(L)x380(D)
06-02-0640 © WEE 500(L)x340(D)
06-02-0641 © 2ELE 370(L)x320(D)
06-02-0643 @ 77|18 330(L)x300(D)

06-02-0637 ©1/2WEE 360(L)x260(D)
06-02-0642 ® THA F7|EE 325(L)X240(D)
06-02-0639 ©OJL| F[EHE  245(L)X165(D)
06-02-1680 ® R=ALE 315(L)X415(D)
06-02-1966 © A0|1EE 380(L)X280(D)
06-02-1055 @ 64 YL 600(L)X400(D)
® FERE VS

HIO[FH2| 2A

Bakery Box

06-02-0875 @0t0|22| (&)  580(L)x390(D)x70(H)  pp
06-02-1677 ®0t0|E2|(F)  580(L)x390(D)x100(H) pp
06-02-1679 ©Ot0|=2|(T)  580(L)x390(D)x130(H) pp
06-02-2097 @ Ot0|=2| (SCH) 580(L)x390(D)x160(H) pp
06-02-1678 ©00|£2|F2(@8) 590(L)x395(D)x20(H)  pp

WRTOIN S Al
&7t 0PIl 2= YoisT
A HEE{Of ZOF 33t Hl0| S Sy

(L)
06-02-1944 ® &Y (&) 580(L)x390(D)x70(H)  pc
06-02-0847 @ £ (3) 580(L)x390(D)x100(H) pc
06-02-0935 ® £ (CH) 580(L)x390(D)x130(H)  pc
06-02-1690 © =9 (5cf) 580(L)x390(D)x160(H) pc

06-02-0936 O Y ¥4 (3L) 590(L)x395(D)x20(H)  pc

92

Le

LIS FtAH|I2HS
\Wood Castella Baking Frame

a=us gHL 06021322 ® 70 FHAEIEIE (UF2)200(XI00(D)xB5(H) / 15T FTSHUAINAHES

Bread Box (AL) Bread Box 06-02-1885 ® 70 FLAEI2LS 2 128 (L42)326(L)x226(D)x58(H) / 15T COOKING PLUS Wood Castella Mould

01-01-0061 @ % HZE (M)  540(L)x380(D)XI00(H) AL, BT 06-02-0228 @ SEAR  550(Lx340(D)x90(H) PP 06-021319 © 7 FHAEIIS 128  (UIZ)326(LIx226(D)x80(H) / 15T 06-02-2770 @ FIAERIE | (Z)460(LX300D)x30(H) / 15T
01-01-0059 ® % HEE =2 550()x390D)xI5(H) AL, BT 06-02-0229 ®WEA  590()x390(D)XI50(H) PP @ F2RIZH (2L A% 7)) 06-02-2771 ®IIAEIE Il (Z)460(L)x300(D)x90(H) / 15T
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& TH £ H3|= 9A
o GOUTE Dough Bread Box
06-01-0257 @ BfA (2)  390(L)x503(D)x100(H)
06-01-0252 ® =2 (C)  390(L)x503(D)x165(H)
06-01-0253 ® 4 (38) 390(L)x510(D)
Q -
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mEAlgH™

Cube Bread Pan
02-01-0200 @607 2E  60(L)x60(D)x60(H) STEEL, YHIE
02-01-0202 ® 6057 =7 STEEL, 0ig
02-01-0212 ©70FE EE  70()x70(D)x70(H) STEEL, YHIE
02-01-0214 © 707E =7 STEEL, Qoimel
02-01-0208 ® 90FE 2E  90(L)x90(D)x90(H) STEEL, YHIE
02-01-0217 ® 907 =2 STEEL, 0iEl
02-01-0210 © 957 X2 - 2E 95(L)x95(D)x95(H) STEEL, YHIE
¥, CHAMMH (22 02-01-0237 ® 957 X2 - &3 STEEL, ko=l
Bread Pan - Hydraulic 02-01-0266 © 957 Q- 2E 95(L)x95(D)x95(H) STEEL, Y@Ll
02-01-0003 ® 2E A 170(L)x125(D)x125(H) STEEL, QizEl 02-01-0267 ® 957E -4 STEEL, ¥HTE
Vv 150(L)x110(D) ' 02-06-0259 ®1207E 85 120(x120(D)x120(H) STEEL, QH=AE]
02-01-0011 ®F2 STEEL, ¥eiag 02-06-0260 © 12072 =7 STEEL, 2ol

Y, CHAIENH (BRE)
Bread Pan - Assembly

ee A T70(X1250)x125(H)
=S v 150(L)X110(D)

02-01-0011 ® 54 STEEL,
oo A 170(L)X125(D)X125(H)

02
re
a1
om

Z=mA%E| HolA
Goldn Pastry Pan - Assembly
A 250(L)x110(D)x120(H)

02-01-0007 @ STEEL,

02
re
a1
om

-01- SE| _06- =13 SE
02-01-0005 © =5 ¥ 150(Ux10(D) STEEL, CHHTE 02-06-0292 @ &5 ¥ 240(L)x105(D) STEEL, CHHTE
02-01-0012 @ 4 STEEL, tHHTE 02-06-0291 ® 54 STEEL, CHHTE

CHAYEbmH
Large Bread Pan - Assembly

A 330(L)x125(D)x125(H)
¥ 310(L)x110(D)

02-01-0026 ® 572 STEEL, ¥HIE

A 330(L)x125(D)x125(H)
¥ 310(L)x110(D)

02-01-0028 @ 4 STEEL, CHHTE

02-01-0021 ® 25 STEEL, Y3 LAY (PC)
Corn Bread Pan - Assembly

A 305(L)x120(D)x120(H)
¥ 300(L)x110(D)

02-01-0302 ® 3 STEEL, CHHzE

02-01-0022 © =8 STEEL, EHHTE 02-01-0149 @ =8 STEEL, CHHTE

NVd av3ida
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QECHH
Oranda Pound Pan

A 130(L)x55(D)x45(H)
¥ 120(L)x45(D)

A 130(L)x55(D)x45(H)
¥ 120(L)x45(D)

A 155(L)x75(D)x65(H)
¥ 150(L)x73(D)

02-01-0116 @2 STEEL, ¥HIE

02-01-0123 ® & STEEL, CHHTE

VAVYAN o
SA44 A (R0

Corn Bread Pan - Hydraulic STEEL, ¥HIAE

02-01-0113 ©CH
L A (ZE)

A 215(L)x95(D)x95(H) A 155(LX75(D)x65(H)
0201012 @ § 102 heaa(0) STEEL, QoiE) Corn Bread Pan - Assembly 02-01-0117 @ v o0 STEEL, Eoizgl
02-01-0302 ® A Z5LXOXBH) grep cioimey 02-01-0127 A 2ZPWXIOXBM  oreg) choag 02-01-0120 ©cfE2en) A PXWTEOXCH) ey cioisey

¥ 195(L)x85(D) ¥ 195(L)x85(D) ¥ 150(L)x73(D)

HF AJHHIY
a0 1o -

Chestnut Bread Pan

P HEH (72) P AGH (ZR) 4 200()X100(D)x80(H) L SE
Milk Bread Pan - Hydraulic Milk Bread Pan - Assembly 02-01-0080 ® 'y 150()x90(D STEEL, &Y Mini Bread Pan

4 300()x95(D)x95(H) N A 300(x95(0)x95(H) — A 200()X100(D)<80(H) — A 160(LX75(D)75(H) N
02-01-0154 'y oc5ecy STEEL, Y®=E 02-01-0157  y 375()x85(D) STEEL, T3S 02010081 ® 'y 150000 STEEL, £t243g) 02-01-0284 'y oo 5o STEEL, Y®=E

NVd av3ida

€
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JOREH
Long Pound Pan - Hydraulic

A 305(L)x70(D)x60(H)

Of{FE|
¥ 290(L)x60(D) STEEL, &T=8

02-01-0168

QIHREH
New Pound Pan - Hydraulic

A 260(L)x100(D)x65(H)

02-01-0104 @ STEEL, ¥HIE

¥ 245(L)x90(D) resTe
A 260(L)x100(D)x65(H) " |
02-01-0105 ® ¥ 245(Lx90(D) STEEL, CHHTE

Oh A
Marble Cake Pan

A 250(L)x95(D)x85(H)
¥ 240(L)x85(D)

(
(
A 250(L)x95(D)x85(H)
¥ 240(L)x85(D)

02-01-0035 @

02-01-0036 ®

Medium Pound Pan - Hydraulic

A 250(L)x70(D)x65 (H)
¥ 240(L)x65(D)

(
(
A 250(L)x70(D)x65 (H)
¥ 240(L)x65(D)

02-01-0189 @

02-01-0190 ®

STEEL, M3

STEEL, tH=El

STEEL, ¥H=

STEEL, CHH 3!

1S

]
=}

E|
S

oL IHRETM™
Mini Pound Pan - Hydraulic
A 210(L)x85(D)x65(H)

-01-! t |
02-01-0061 @ ¥ 2000)x75(0) STEEL, Y¥HAE
A 210(L)x85(D)x65(H) |

02-01-0058 ® ¥ 2000x75(D) STEEL, CHHAE

| S ] — |
Abs S A

SANNENG Animal Bread Pan

06-02-2171 @ 10|  126(L)x135(D)x100(H)

06-02-2172 ® & 135(L)x119(D)x110(H)
06-02-2173 © E7| 163(L)x135(D)x90(H)
06-02-2174 @ £ 134(L)x135(D)x70(H)

2IE B4/ Al
WILTON Recipe Bread Pan

A145(L)x75(D)X55(H)
V125(L)x55(D)

A 215(L)x115(D)X60(H)
¥ 190(L)x90(D)

A 235(L)x130(D)X70(H)
¥ 210(L)x110(D)

11-02-0007 @ £

11-02-0008 ® 3

11-02-0006 ©CH

STEEL,

L
STEEL,
L
L

om

02 02
om

STEEL,
STEEL,

T T ST 1]
om

e e e re
om

02 02

| = A&
Melon Bread Pan - Hydraulic

02-01-0042 @ 'y 115 )x05(p)

02-01-0043 ® 'y 115 1x95(p)

S0I=EE=
Paper Mould
02-02-0224 @ mHRE, ACP150
02-02-0225 ® I+RE, £CP200
02-02-0226 © I+RE, CHCP227

02-02-0227 © IHRE ¥ CMP155

=)
-
=
-

A 120(L)x105(D)x80(H)

A 120(L)x105(D)x80(H)

STEEL, ¥HTE

STEEL, CHHTE

A170(L)x85(D)x45(H)
A220(L)x80(D)x45(H)
A260(L)x90(D)x65(H)
165(0)x55(H)

NVd av3ida
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==
Walnut Pound Pan
03-01-0318 A240(L)x45(D)x50(H) STEEL, cioizel

V¥ 235(L)x40(D)

OILl AFHI0IA
Mini Square Pan

A 155(L)x60(D)x45(H)
¥ 145(L)x55(D)

02-01-0049 STEEL, CHHEE

GILIS| THAZS2] A
Danish Pastry Pan

A 235(L)x80(D)x65(H)

02-01-0243 vy 555 )x75(D)

AFHIOIA
Square Pan

03-01-0125  175(L)x145(D)x45(H)

STEEL,

STEEL,

n
r2
kU

=

b

N

o)

it

3

E|
=}

m

ZSHAEHO|A
Bread Pan
25| 390(L)x310(D)
[==p)]]
02-01-0193 &2 ;‘gggifé&(g STEEL, YH3El
==
FH|$=0] 95(H)
= A
Walnut Bread Pan
A 170(L)x90(D)x75(H) R
02010269 'y 150()x80(D) STEEL, ¥m3El
HAREIE
Pastry Pan
02-01-010 A 00X00XA0M)  grep) ey

¥ 500(L)x40(D)

LTLTLLLRARANNY

NVd av3ida
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1983 HHERAIEITH

1983 Briguet Bread Pan

02-01-0283 @7 110(®)x20(H) ALESES, HHTE
02-03-0224 ® =S 110(®)X100(H) STEEL, QAT

14-06-0295 © AFZIS  123(L)x50(D)x118(H) /12T SUS

1983 HIHEHITH

1983 Beongaetan Bread Pan

02-01-0285 @ i 120(0)x30(H) ALESES, B =g
02-01-0286 ® 58 120(®)x45(H) STEEL, 2dHAE

uim

14-06-0305 © Atz 133(L)x50(D)x57.5(H) / 1.2T SUS

1983 O|L| HEFAIEHH
1983 Mini Briquet Bread Pan

02-01-0287 @ E7f  93(®)x18(H) ALES%E, tiriag
02-01-0288 ® =&  92(0)x83(H) STEEL, ¥HIE
14-06-0309 © %t 82(0)x58(H) STEEL, ¥HIAL

14-06-0308 @ AtZIE  105(L)x50(D)x91(H) /1.2T  SUS

NVd avida

1}

¥4
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BREAD PAN |

1983 =4

1983 Brick Bread Pan

02-01-0293 @ YIS 7t 140(L)x66(D)
02-01-0294 ® EHHE Hi=t 140(L)x66(D)
99-01-0017 © &

99-01-0015 @ & 141(L)x67(D)x52(H)
99-03-0280 © HEAWE IULMZH) 85(L)x55(D)
99-03-0281 ® HSAWS IUX(URLR) 120(L)x35(D)
1983 2=

1983 Pollen Bread Pan

99-05-0007 @ 74 66(®)x7(H) STEE
99-05-0004 ® 25 55(()x55(H) STEE

99-06-0205 © AIZE

140(L)x54(D)x70(H) /1.2T  SUS

STEE

A
Al

SUS(304)
SUS(304)

IHéI'II

[

Bontiis
FUSHUANTRD - I
COOKING PLUS Backkorb Round

06-02-2149 @4 A185(0)x80(H)
06-02-2150 ®CH  A230()x90(H)

Brocsis
FUZYALFEIN -
COOKING PLUS Backkorb Fabric Round

06-02-2208 @ &
06-02-2209 ® i

Boosis

FYZHA T2 T - El2
COOKING PLUS Backkorb Oval

06-02-2151 @& A225(L)x105(D)x75(H)
06-02-2152 ® L  A280(L)x130(D)x75(H)

Broesis

FUSYAYT=T N -EIY
COOKING PLUS Backkorb Fabric Oval

06-02-2210 @ 4
06-02-2211 ® T

-]
~
m
>
(-]
)
>
=
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Ikbakeware.com
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CAKE PAN ! #=

o
>
~
m
I
>
=
—
SIsim 70 LS
Round Cake Pan 70 Round Cake Pan
03-01-0231 @ OJL] 120(®)x45(H) L, ¥HTEl
03-01-0037 @ O|L| 120(@)x70(H ofnizg]
03-01-0180 ® 1= 150(®)x45(H)  STEEL, ¥HIE 03-01-0013 Z]él ]502([);;(70;4; ot AE|
03-01-0189 © 25 180(®)x45(H)  STEEL, YL 03-01-0016 ©25 180(Q)x70(H) ;D:::.
03-01-0192 @35 2100)x45(H)  STEEL, Qoizel N i
03-01-0198 © 43 240(®)x45H ’omq gl it Akt i
-01- = X [E .
O @5? o 45() STEEL, orae 03-01-0028 ©43 240(0)x70(H)  STEEL, Y#TEl
-01- k=3 X o3 N
03-01-0210 @t; 3oo<(<1>))x455((:) iiit ;u:q; poupor it
03'01'0216 ®7j oo H) et ;n::; 03-01-0033 @63 300()x70(H) STEEL, %ML
-01-! X a 2
= (H) L @zd 03-01-0414 ®75 330(0)<70(H)  STEEL, w3El
S~
o~
g5

ey
Round Cake Pan 70 L& e
03-01-0226 ®OIL| 120(@)x45(H)  STEEL, £tz 70 Round Cake Pan olEmH g
gzg:g:::. gz :ch))g);i((:)) iiit z::iz 03-01:03340 GOl 120070 STEEL, €925 Heart Cake Pan u
03-01-0193 @33 210(®)x45(H) STEEL:E*DJ_E% IS ZR0O|L| 03-01-0008 @12; POORTO) - STEEL Bt 03-01-0315 @Ol TIS(LXI00D)5(H) - STEEL, SE2E r%
03-01-0199 © 435 240(O)x45(H)  STEEL, Choizel Round Cake Pan Micromini 03-or-0017 ©2f B0ORI00Y - STEEL FEE 03-01-0302 ®VI_§ 330505 STEEL, S 2
03010205 ©55  270(@ds()  STEEL ot 12010575 ©50%IE 100ONE0)  STEEL aroimc) 222:22:2 gii if;(a;)wo(m STEEL, 3_23 03-01-0305 ©1§_ 165(L)x133(D)x45(H) ~ STEEL, QT 8
03010211 @65 300ONAsH)  STEEL Cintac) ot G085 100OM00) STEELVOFE'jiE‘ 03-01-033412 @; (©)x70(H)  STEEL, Cheizel 03-01-0308 @23 195(L)x160(D)x45(H) ~ STEEL, QEHTEl S
e -01- 2 270(0)x70(H)  STEEL, A 03-01-0311 ©®35 230(LX195(D)x45(H) STEEL, YmTEl by



| Al

CAKE PAN

(goizy )

T 70 22| e
GOUTE Division Round Kake Pan

03-01-0533 @ OJL| 120(®)x70(H)  STEEL, ¥HIE
03-01-0534 ® 1= 150(®)x70(H)  STEEL, ¥HIE
03-01-0535 © 25 180(®)x70(H)  STEEL, ¥HIE
03-01-0536 @ 3% 210(®)x70(H)  STEEL, ¥HIE

70 A|=H

70 Round Cake Pan (AL, Soft Anodizing)
S AFHH _
o\ 2 03-01-0261 ® S5H2 O|L| 120(B)x55(H) AL, T2}
Square Cake Pan 03-06-0416 ® Z0|L|  100(®)x70(H) AL, 3}
03-01-0241 @15  135(L)xI35(D)x45(H)  STEEL, YHAE 03-01-0042 ©OIL|  120(®)x70(H) AL, 3}
03-01-0244 ®25 165(x165(D)x45(H)  STEEL, YHAES 03-01-0038 @ 15 150(0)x70(H) AL, T2t
03-01-0247 ©35 195(xI195(D)x45(H)  STEEL, YHTES 03-01-0039 ® 23 180(@)x70(H) AL, T2}
03-01-0250 @43 225(L)x225(D)x45(H) STEEL, YHTES 03-01-0040 ® 33 210(@)x70(H) AL, T2}
03-01-0252 ©55  255(L)x255(D)x45(H)  STEEL, YT AL 03-01-0041 @ 43 240(0)x70(H) AL, T3t
02-01-0260 ® 63  300(L)x300(D)x45(H) STEEL, QHTES ® FEAMO|I=JMs AL T9

(goiz' )

THEED =2 A

GOUTE Slope High Round Cake Pan

03-01-0485 @ O|L| A130(D)xV120(®)x70(H) STEEL, YHIAE
03-01-0486 ® 15 AI60(O)xV150(®)x70(H)  STEEL, YHIE
03-01-0487 © 25  A190(0)xV180(D)x70(H) STEEL, YHIEl

FUZAA 22

COOKING PLUS Springform Pan

06-02-1370 @&  (2IN180(®)x70(H) / (LAN70(®)  STEEL
06-02-1371 ®F  (2)195(0)x70(H) / (L)190(®)  STEEL
06-02-1372 ©CH  (2))240(0)x70(H) / (LH)230(®)  STEEL

HHHI0IA (D)

Round Cake Pan
03-01-0174 @ &

A100(D)xV95(®)x40(H)

AL,

ct

!

™

o

3

E|
S
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87
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(CI-\KE PAN | A58

()
>
)
m
I
>
=
SdHo|=3H
EI2E mo|TH Dome Cake Pan
Tart Division Pie Pan 03-01-0067 ® SH|245  160(@)x80(H)  STEEL, YT
03-01-0266 HITH =23 A225(0)x30(H)  STEEL, ¥HIAE ® F2MO|= M5 STEEL, ¥HIE
gnu, )
SO EfEEH
GOUTE Tart Division Pan
03-01-0543 @ O|L| 115(®)x20(H)  STEEL, ¥HIE
03-01-0544 ®15  130(0)x20(H) STEEL, YHAL
03-01-0545 © 25 165(0)x20(H)  STEEL, ¥HIAY
03-01-0546 @33 200(0)x20(H) STEEL, ¥HIAY
03-01-0547 © 45 235(0)x20(H) STEEL, QeiAe .
g [
— - -
k\
>
ol
o
= -
Chiffon Pan (AL, Soft Anodizing) o

03-01-0539(%)
03-01-0538()

03-01-0142(=)
Pie Pan (AL, Soft Anodizing) 03-01-0141C4 @DjL]  A100(®)xV 90(®)x60(H) AL,

03-01-0152 @ OIZ  A120(D)xV100(®)x30(H) AL,

©® =2 0|L| A105(0)x¥88(0)x80(H) AL, IL

=l

mtorH

El
10

1=
=l

-
~

o

03-01-0134(2) =

O FlEED - 010142 6,5 A120@)xWTI0@ESH) AL TS a

== EI2EH 03-01-0319 ®E5  AISOOXVI20@)x25(H) AL, T2} 03-01-0133024) 2

High Tart Division Pan 03-01-0121 ©OIL|  AT20@)xV100(@)x20(H) AL, Tfet el @18 ATSOOXYHMOOMTSKH) AL T 2

P p—— 03-01-0343 @15  AI3S(O)x30(H)  STEEL, YA 03-01-0283 @2  AISOXVISSOX25(H) AL, T2} 03-01-0138(%] z
Al =S EIZEH 03-01-0344 ®25 A170(®)x30(H)  STEEL, ¥HAE 03-01-0284 ®3  A215(O)xV170(0)x25(H) AL, L2 03201:0137[;] @25 AIBO(@)*V170(D)x80(H) AL, I} 8
High Tart Pan (SUS) 03-01-0345 ©35 A205(@)x30(H)  STEEL, E=El 03-01-0282 O A230(O)xV190(®)x25(H) AL, T} = c
) ) 03-01-0140(8) g 35 4210(0)«¥200(@)x98(H) AL, g} 2}

03-01-0417 HIZHE2l3  A2250)xV202(0)x43(H) SUS 03-01-0346 @45 A235(0)x30(H)  STEEL, oizel 03-01-0285 @ SCH  A250(Q)xV190(®)x25(H) AL, T2} 03-01-0139(21) il r]



X
10
=

CAKE PAN

()
=
~
m
)
b
=

o FASTH
Angel Pan Kugelhof Pan
03-01-0157 @ O|L|  AI55(0)x60(H)  STEEL, YTHTEl 03-01-0049 ®O|L| A140(®)x75(H) STEEL, ¥iAEl
03-01-0158 ®2  A180(®)x75(H)  STEEL, ¥HIE 03-01-0053 ®2  A160(®)x90(H) STEEL, YL
| y |
03-01-0156 ©Ci  A200(@)x75(H) STEEL, ¥H=El 03-01-0048 © T A210@75(H) STEEL, Ywae SAN
Square Mousse Flame
[ == AN |
T—0o 03-01-0498 @ O|L| 120(L)x120(D)x50(H)  SUS
Ring Mousse Flame 03-01-0499 ®15  150(L)XI50(D)x50(H)  SUS
03-01-0527 @ Z0|L| 100(@)x50(H)  SUS 03-01-0500 ©2&  165(L)x165(D)x50(H)  SUS
03-01-0489 ®O|L|  120(@)x50(H)  SUS 03-01-0501 @3&  195(L)x195(D)x50(H)  SUS
03-01-0490 ©1&  150(@)x50(H) SUS 03-01-0102 ® 45  225(L)x225(D)x50(H)  SUS
03-01-0491 @25  180(®)x50(H) SUS 03-01-0502 ® 180 180(L)x180(D)x50(H) ~ SUS
03-01-0492 ®3%  210(®)X50(H)  SUS 03-01-0097 @210  210(L)x210(D)X50(H) ~ SUS
03-01-0075 ®43  240(@)x50(H) SUS 03-01-0098 ® 240 240(L)x240(D)x50(H) SUS
0] F2HE Il SUS ® FEHE s sus
o2
Pandoro Pen e
03-01-0288 @ A105(0)xV60(®)x80(H) STEEL, Qo4 TEl .
03-01-0289 ® A105(0)xV60(®)x80(H) STEEL, CHeizEl I E L[ T
03-01-0522 © 27HIS  ATOS®XVE0(®)x80(H) STEEL, YHAE Panettone Pan
03-01-0483 @ 7RIS A105(D)xV60(®)x80(H) STEEL, THHTEl 02-01-0222 HIEH 2|8 110(0)X100(H)  STEEL, Yei3El
ol
N
ol
w

BNSIE A0 5
Heart Mousse Flame Ume Flower Mousse Flame ;
03-01-0115 ®OIL| 120(L)x90(D)x50(H) SUS 03-01-0091 @ O|L| 120@)x50(H) SUS 2
Ce=oas 03-01-0111 ®15  150(Lx120(D)x50(H) SUS 03-01-0087 ®15  150(®)x50(H) SUS I_);IEI
TEET= 03-01-0112 ©23 180(L)x145(D)x50(H) SUS 03-01-0088 ©®25 180(®)x50(H) SUS o
New York Roll Mousse Flame 03-01-0113 @33 210()X170(D)x50(H) SUS 03-01-0089 @33 210(@)x50(H) SUS §
03-01-0542 ®4 85®)x30(H) SUS, Cieizmel 03-01-0114 ®45  240()x195(D)x50(H) SUS 03-01-0090 ® 45 240(®)x50(H) SUS S
03-01-0541 ©C 100@)x40(H) SUS, cheizel ®  FEHEIts sus ®  FEHEIs sUs ]



CAKE PAN ! A4

| N | —
[Hl 210101 AHI0I= 2
) T ;
m
GOUTE Layer Cake Flame |2
S =
SN RA 0I=zI0 £2 FEATHARTEIE
Square Mousse Flame clair Mousse Flame Cream Cheese Pastry Flame
03-06-0349  200(L)x80(D)x50(H) SUS 03-06-0409  130(L)x45(D)x20(H) SUS 03-01-0263  135(L)x45(D)x40(H) SUS, TH =g
=
ZIRIRICH 4P (W HHAIR) _ } 0| 2{|0jo] HIo|I=a &
Ring Baking Sheet Support GOUTE Layer Cake Flame
06-02-1689 ® 31.8()x23(H)x4P/ 07T  SUS 06-01-0273 @ 7|=A|E 273(L)x373(D) AL, SUS, Polyamide
06-01-0239 ® 31.8(0)x25(H)x4P/ 07T  SUS ' 06-01-0274 ® O|LIME 195(L)x273(D) AL, SUS, Polyamide
06-02-1197 © 318(0)x40(H)x4P /07T SUS © F2HE 7K AL SUS, Polyamide
ak ol ol 1l = Ck
1 oyl T2 Aol =017 et
C Ha| = (=) g AN —
3oz 22| ElLICE Lol=H92 "™ = oI-|_||:|.
EF2ElRE L S
E— ZE 2|
Perforated Tart Flame HEES ™ Zith=0| (7120 SY
Tartring Flame
03-01-0439 @& 60(0)x20(H) sus )
- 03-01-0382 @ O|L| 120(®)x20(H) SUS 03-01-0385 @35  210(®)x20(H) SUS
03-01-0440 @ &E  70(®)x20(H) sus N >
_ 03-01-0383 ®15 150(®)x20(H) SUS 03-01-0386 ® 45 240(®)x20(H) SUS
0501061 ©BE 80022000 o 03-01-0384 ©25 180(0)x20(H) SUS @
03-01-0442 @ §1E  90(®)x20(H) SUS o = &
03-01-0443 @& 100(0)x20(H) sus _
03-01-0444 @& 120(0)x20(H) sus
P o
03-01-0445 @ ¥ 150(0)x20(H) Sus sl ; ’ &
03-01-0446 @ &% 180(0)x20(H) sUS \ ‘
03-01-0447 ® AlZt  60(L)x60(D)x20(H)  SUS \ ;
03-01-0448 ® AlZF  70(L)x70(D)x20(H)  SUS \ - ’
03-01-0449 ® AfZH  80(L)x80(D)x20(H)  SUS
03-01-0450 ® AtZH  90(L)x90(D)x20(H)  SUS

03-01-0451 ® AtZ}

-01- ¢ N S pR—
03-01-0452 ® A2} 120(L)x120(D)x20(H)  SUS Mini Mousse Flame HEZI0f| & J7}20] 910
03-01-0453 O EF  130(Ux40D)x20(H) SUS 03-01-0513 @ &8 60(@)x45(H) SUS  03-01-0514 © AlZt 60(0)x45(H) SUS Al AHE0| H[LICE
03-01-0454 O L  135()x450D)x20(H)  SUS 03-01-0515 ®SIE 60(@)x45(H) SUS  03-01-0126 @ O3} 60(D)x45(H) SUS

100(L)x100(D)x20(H)

SuUs

AH BN

S1ONAO0YUd FAVMINVE N1
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COOKIE SHEET ' 2%

[x}
(=}
(=)
=
rm
w
=
rm
rm
-

64 U2 OFEBIL AT 2572 NEW - 64 2 I 255 NEW @

64 High Madeleine Sheet 25 Cavities 64 High Financier Sheet 25 Cavities

99-01-0118 Mould ~ A78(L)xV¥50(L)x23(H)  STEEL, =gl 99-01-0117 Mould  A83(L)xV40(L)x20(H) STEEL, CHHzEl 7 T

Sheet  600(L)x400(D) Sheet  600(L)x400(D) [

&
S

64 SN ST 54 64 R AINFE 457 64 2T 2572 64 FZT 247

64 Mini Muffing Sheet 54 Cavities 64 Mini Muffing Sheet 45 Cavities 64 Financier Sheet 25 Cavities 64 Pudding Sheet 24 Cavities

04-01-0024 Mould ~ A47(D)xV¥38(0)x18(H) STEEL, HH=E 04-01-0193 Mould  A46(L)xV¥38(D)x20(H) STEEL, tFHZE 04-01-0208 Mould ~ A83(L)xV40(L)x16(H) ~ STEEL, THH=E 99-01-0115 Mould  A69(D)XV44(0)X40(H) STEEL, HHHTE
Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D)

S1ONAO0Yd FIVMINVE M1



COOKIE SHEET ' #x=

@>

64 251 547

64 Walnut Sheet 54 Cavities

04-01-0038 Mould ~ 45(®)x25(H) STEEL, HHHTE
Sheet  600(L)x400(D)

133HS A0

50 23

64 A2 OI=HIL 2T 257 L~ T 64 T 247 64 HTISCHT 15+

64 High Madeleine Sheet 25 Cavities 64 Cup Sheet 24 Cavities 64 Large Muffin Sheet 15 Cavities

99-01-0034 Mould ~ A78(L)xV50(L)x23(H)  STEEL, tHHTE ’ 04-01-0030 Mould ~ A72(D)xV58(®)x45(H) STEEL, tHATE 04-01-0016 Mould ~ A95(D)xV60(®)x45(H)  STEEL, THHTE
Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D)

09

19

R

=1 T

S1ONAO0Yd FIVMINVE M1

64 ZXTHH|IH 24+ 64 ZXTHH|IH 28+ 643121 1252 64 AT IRT 127

64 Seashell Sheet 24 Cavities 64 Seashell Sheet 28 Cavities 64 Right Angle Hot Dog Sheet 12 Cavities 64 Round Hot Dog Sheet 12 Cavities

04-01-0445 Mould  63(L)x65(D)x15(H) STEEL, CHTEl 04-01-0026 Mould ~ 63(L)x65(D)xI5(H)  STEEL, CHizEl 04-01-0032 Mould  170(L)x60(D)x15(H) STEEL, THHzE 04-01-0470 Mould  170(L)x60(D)x25(H) STEEL, tHAzE]
Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D) Sheet  600(L)x400(D)



COOKIE SHEET ' #x=

64 HI|S 507 T
64 Coffee Bean Bread Sheet 50 Cavities i )

14-06-0263 Mould ~ ASO(XV34(D)x20(H) STEEL, Choizel .
Sheet  600(L)x400(D) LI

l'HlML

fl i||”w|“|!‘g

64 22|24 247

64 Friand Sheet 24 Cavities

04-01-0216 Mould 150(L)x27(D)x17(H) ~ STEEL, THHTE!
Sheet  600(L)x400(D)

H2 OIEHI=S2AH T 257

High Madeleine Sheet 25 Cavities

99-01-0083 Mould ~ A78(L)xV¥50(L)x23(H) STEEL, THH=E
Sheet  540(L)x380(D)

83 }
— \ /
] ]
IR E 257 BT 247
Financier Sheet 25 Cavities Cup Sheet 24 Cavities
04-01-0192 Mould  83(L)x40(D)x16(H) STEEL, CHpdzEl 04-01-0133 Mould ~ A72(®)xV58(0)x45(H) ~ STEEL, tHHT
Sheet  540(L)x380(D) Sheet  540(L)x380(D)

/1
[
HEISCHE 12+ SE A 15+
Large Muffin Sheet 12 Cavities Brioche Sheetll 15 Cavities
04-01-0071 Mould ~ A95(D)xV60(P)x45(H) STEEL, HHTE 04-01-0094 Mould ~ A8O(®)xV45(®)x28(H)  STEEL, HHHTE

Sheet  450(L)x340(D) Sheet  540(L)x380(D)

/1

B
N2IET 24+ ohdr2F11 15+

Midium Jelly Sheet 24 Cavities Sunflower Sheet 15 Cavities

04-01-0129 Mould  A68(®)xV50(0)x30(H) STEEL, HHH=E 04-01-0142 Mould  80(®)x35(H) STEEL, CHHTE

Sheet  540(L)x380(D) Sheet  540(L)x380(D)

om

133HS A0

z9

€9

S1ONAO0Yd FIVMINVE M1



COOKIE SHEET ' #*=

(x}
(=]
(=)
:] E
m
M v
U —— =
/T m
8 m
Atz = =
Sabarin Sheet N
ZIS_,H:”E 24__|'l 04-01-0102 Mould @EHE" ]2; - 92(®)X31(H) STEEL, EJDJE%I $7‘|/\|‘_—'IH|:H‘ 40; o:'l‘ll:H—H]ﬂ‘ 11?
Seashell Sheet 24 Cavities 04-01-0106 Mould ®ZH157 - 83(0)x31(H)  STEEL, Tt =El Right Angle Mini Muffin Sheet 40 Cavities Burger Sheet 11 Cavities
04-03-0197 Mould  63(L)x65(D)x15(H) ~ STEEL, CHHAE 04-01-0434 Mould ~©AE 207 - 70(0)x31(H)  STEEL, THHTE 04-01-0443 Mould ~ A46(0)xV¥38(0)x20(H) STEEL, HHHTY 04-01-0144 Mould 100(®)x18(H)  STEEL, CtHAE
Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D)
1 (]
. —— L
Genoise Sheet
A0 10| Z= 1
04-01-0123 Mould @[Hﬁl_} ]z:rl - 92(®)X42(H) STEEL, CJIEIjiEO\ /\H:I-_l_ |_r 15__|'1 ]1|7“‘ |_r 6? :l I‘AE“EI- S |_r 10?
04-01-0127 Mould ®ZEH 157 - 83(0)x37(H)  STEEL, i3l Large Round Sheet 15 Cavities Mini Pizz Sheet 6 Cavities Medium Castella Sheet 10 Cavities
04-01-0214 Mould ©ZEH157 - 75(0)x35(H)  STEEL, THHDE 04-01-0121 Mould  A75(®)xV¥70(D)x20(H) STEEL, CHHTE 03-01-0291 Mould  A135(®)xV120(®)x18(H) STEEL, HHHTE 04-01-0131 Mould  120(L)x80(D)x50(H) ~ STEEL, THHAE
Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D)
S
o~
@ )
@J =
) ~
o -~
(| | - 2
b N .
5
SOIE 247 HAIEm 407 A JRAT 107 gi=2H 18+ ak
Torte Sheet 24 Cavities Mini Muffin Sheet 40 Cavities Round Hot Dog Sheet 10 Cavities Lemon Sheet 18 Cavities 8
o)
04-01-0049 Mould  A61(D)xV56(D)x20(H) STEEL, CHH=TE 04-01-0100 Mould  A47(D)x¥38(D)x18(H) STEEL, CtH=El 04-01-0138 Mould  170(L)x60(D)x25(H) STEEL, CHH=El 04-01-0053 Mould  90(L)x60(D)x29(H) ~ STEEL, tFH=E %
Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) Sheet  540(L)x380(D) a'



COOKIE SHEET ' #x=

of=2=™ 10+
Almond Sheet 10 Cavities

04-01-0112 Mould  133(L)x80(D)x38(H) STEEL, HHTE

Sheet  540(L)x380(D)

‘ 9

=i 127

Star Sheet 12P

04-01-0088 Mould  98(0)x33(H) STEEL, EHHTE
Sheet  540(L)x380(D)

BANANA
140

HELHLFEE 145

Banama Sheet 14 Cavities

04-01-0079 Mould 140(L)x35(D)x24(H)  STEEL, CtHTE

Sheet  540(L)x380(D)

QEHT 25+
Oval Sheet 25 Cavities
04-01-0116 Mould  70(L)x44(D)x19(H)

]

Ao

—"

Sheet

540(L)x380(D)

12+

Small Pound Sheet 12 Cavities

04-01-0108 Mould
Sheet

22T 18+
Friand Sheet 18 Cavities

04-03-0200 Mould

Sheet

130(L)x55(D)x45(H)
540(L)x380(D)

150(L)x27(D)x17(H)
540(L)x380(D)

STEEL, CHH=El

STEEL, CHHTE

STEEL, EHHTE

@>

DEE 407

Walnut Sheet 40 Cavities

04-01-0146 Mould  45(®)x25(H) STEEL, HHHTE
Sheet  540(L)x380(D)

CHAOMM[E 25+

Dacquoise Sheet 25 Cavities

04-01-0048 Mould  72(L)x46(D)x8(H) AL
Sheet  490(L)x340(D)

= OI=/IL SAYE 1272

Home Madeleine Sheet 12 Cavities

04-01-0149 Mould  78(L)x50(D)x15(H) STEEL, QHAE]
Sheet  340(L)x265(D)

T 2 OHS AT 127

GOUTE High Madeleine Sheet 12 Cavities

04-01-0464 Mould  76(L)x50(D)x23(H) STEEL, ¥H3El
Sheet  340(L)x270(D)

= Op=3IL BT 67

Home Madeleine Sheet 6 Cavities

04-01-0155 Mould  78(L)x50(D)x15(H) ~ STEEL, &¥H3El
Sheet  270(L)x190(D)

133HS A0

99

L9

S1ONAO0Yd FIVMINVE M1



Al El
=E0]| H2|2 30| £[0] L0
O|A| glo|= & 22|gLICt

IS =

IX e EE

S0} 3/0] 22 BHRRCHH|

42 HQ30| E0t AlZto| E&L|C

2H3 - Xl0li2t 22 ==t

N

oD
Tl & =2 OIS 187
GOUTE Silexy High Madeleine Sheet 18 Cavities

04-01-0460 Mould  76(L)x50(D)x24(H)
Sheet  430(L)x320(D)

Q=4 - HiLA F S8

50 2

oD
| ABA| £ 2 OFSHT 207
GOUTE Silexy High Madeleine Sheet 20 Cavities

04-01-0462 Mould  76(L)x50(D)x24(H)
Sheet  460(L)x340(D)

E
]

A
o)
T AIA =2 2ISAI0IE 207
GOUTE Silexy High Financier Sheet 20 Cavities
04-01-0461 Mould  75(L)x40(D)x23(H)
Sheet  430(L)x320(D)

E
Ll

Cooizs.
T AIA =2 FISAI0E 20+
GOUTE Silexy High Financier Sheet 20 Cavities

04-01-0463 Mould  75(L)x40(D)x23(H)
Sheet  460(L)x340(D)

TH REA =2 0SHUT 207
(H-A S
GOUTE High Madeleine Sheet 20 Cavities

04-01-0458 Mould 50(L)x78(D)x23(H) STEEL, Y¥HIE
Sheet 460(L)x340(D)

G

TH R=A =2 2G0T 207
G AN=X=1)

GOUTE High Financier Sheet 20 Cavities

04-01-0459 Mould 75(L)x40(D)x23(H) STEEL, ¥HIAE
Sheet 460(L)x340(D)

T AH| T =2 0HSET 187
(Mlojl2t =2
GOUTE High Madeleine Sheet 18 Cavities

04-01-0456 Mould 50(L)x78(D)x23(H) STEEL, ¥HIE
Sheet 430(L)x320(D)

)

THH AT =2 2ISAI0E 207
(N2t =22

GOUTE High Financier Sheet 20 Cavities

04-01-0457 Mould 75(L)x40(D)x23(H) STEEL, Q¥HTE
Sheet 430(L)x320(D)

50 24

priy

76

50 21

P

76

30

T

il A

AR
 ——

133HS A0

89

69

S1ONAO0YUd FAVMINVE N1



COOKIE SHEET ' #x=

= OI=ES 24T OlL] 24+

Home Mini Madeleine Sheet 24 Cavities

04-01-0153 Mould  50(L)x43(D)x15(H) STEEL, #HaY
Sheet  335(L)x260(D)

13 15

s

8 [
Z 0I=gS 2AE 0L 125 TH =2 20T 1272
Home Mini Madeleine Sheet 12 Cavities GOUTE High Financier Sheet 12 Cavities
04-01-0151 Mould  50(L)x43(D)x15(H) STEEL, ¥HTE 04-01-0465 Mould  75(L)x40(D)x23(H) STEEL, ¥HIAE
Sheet  263(L)x187(D) Sheet  340(L)x270(D)

/T T
S FICE 127 = 2N 672
Home Financier Sheet 12 Cavities Home Financier Sheet 6 Cavities
04-01-0185 Mould  83(L)x40(D)x20(H)  STEEL, ¥HTEl 04-01-0187 Mould  83(L)x40(D)x20(H) ~ STEEL, Y¥HTEl
Sheet  340(L)x265(D) Sheet  263(L)x187(D)

0 HO| S 20+
GOUTE Coffee Bean Bread Sheet 20 Cavities

04-01-0441 Mould ~ A50(L)x34(D)x20(H) ~ STEEL, ¥HIE

Sheet  340(L)x266(D)

7R 127

Home Seashell Sheet 12 Cavities

04-01-0173 Mould  63(L)x65(D)x15(H) ~ STEEL, ZHIAE
Sheet  335(L)x260(D)

Z XTHIE 67

Home Seashell Sheet 6 Cavities

04-01-0171 Mould  63(L)x65(D)x15(H) STEEL, ZHIAE
Sheet  340(L)x265(D)

133HS A0

0L

1L

S1ONAO0Yd FIVMINVE M1



COOKIE SHEET ' #x=

=AM 127
Home Cup Sheet 12 Cavities

04-01-0175 Mould  A72(0)xV58(®)x45(H)  STEEL, ¥HTE \ IL
Sheet  340(L)x265(D) B

BANANA

2
%

o

i /A
S HLHLHE 672 S HHLHF 372
Home Banama Sheet 6 Cavities Home Banama Sheet 3 Cavities
04-01-0163 Mould  140(L)x35(D)x24(H)  STEEL, QW3 04-01-0161 Mould 140(L)x35(D)x24(H) ~ STEEL, ¥HTEl
Sheet  340(L)x265(D) Sheet  263(L)x187(D)

=M 67

Home Cup Sheet 6 Cavities

04-01-0177 Mould ~ A72(0)xV58(®)x45(H)  STEEL, ¥HIAE
Sheet  263(L)x187(D)

@>

E25H 207

Home Walnut shee 20 Cavities

04-01-0183 Mould  45(®)x25(H) STEEL, ¥H3El
Sheet  340(L)x265(D)

S HISH 8+

Home Baton Sheet 8 Cavities

04-01-0165 Mould  A130(L)x27(®)x20(H)  STEEL, ¥™3E
Sheet  340(L)x265(D)

ST 97

Home Cup Sheet 9 Cavities

04-03-0202 Mould ~ A72(D)xV¥58(0)x45(H)  STEEL, ¥HIE
Sheet  263(L)x263(D)

25T 127
Home Walnut Sheet 12 Cavities

04-01-0181 Mould  45(®)x25(H) STEEL, ¥HAE
Sheet  263(L)x187(D)

SHISH 47

Home Baton Sheet 4 Cavities

04-01-0198 Mould  A130(L)x27(®)x20(H) STEEL, Y¥HAE
Sheet  270(L)x190(D)

133HS A0

ZL

€L

S1ONAO0Yd FIVMINVE M1



COOKIE SHEET ' #x=

[x}
o
(=]
=
rm
- — o — u
=
gy :
) rm
L -]
‘ 10 10 )
(goir:
S HARISEE 207 SR N7 *
Home Mini Muffin Sheet 20 Cavities Home Mini Muffin Sheet 11 Cavities FH S0 441
04-01-0167 Mould ~ A47(D)xV40(D)x22(H)  STEEL, ¥HTE 04-01-0073 Mould ~ A47(0)xV40(D)x22(H)  STEEL, ¥HTE GOUTE Carp Bread Pan 4 Cavities
Sheet  340(L)x265(D) Sheet  270(L)x190(D) 04-02-0099  180(UX145(D)x37(H)
= 2| I
Z N\HHZIE 20+ CHAOHMIE 125
Home Sabarin Sheet 20 Cavities Dacquoise Sheet 12 Cavities FAUELA SO{EH 272 FUEASS A AEH
04-01-0169 Mould  50(®)x23(H) STEEL, ¢¥m3g 04-01-0432 Mould  44(L)x33(D)x10(H) AL COOKING PLUS Carp Bread Pan 2 Cavities COOKING PLUS Hong Kong Egg Waffle Pan
Sheet  340(L)x268(D) Sheet  204(L)x185(D) 04-02-0101  180(L)x145(D)x37(H) 06-02-1987  395(L)x210(D)x30(H)
{ ( f {
\ N
l/ iﬂ '/' ( B
{ X Y : (e
S — e — i —
{ X X ) EE L ~
| f
L. S WILTON Recipe Muffin Pan =
My N e m
11-02-0005 @ 67 Mould  A70(@XV50(®)X30(H)  STEEL, ¥HIAE
2 g 5
- Sheet  280(L)X180(D) Cookiiiy Cookdis S
CHPOFMIEL 167 11-02-0004 ® 1272 OJL| Mould ~ A50(@)XV35(@)X20(H)  STEEL, ¥HIE - - - N - ;
Dacquoise Sheet 16 Cavities Sheet  280(L)X195(D) FAEANLRAET 241 FUSHAGIEISH 4+ o)
04-01-0148 Mould  72(L)x46(D)x8(H) AL 11-02-0003 © 127 Mould  A70(@)XV55(®)X30(H)  STEEL, ¥HBE COOKING PLUS Square Waffle Pan 2 Cavities COOKING PLUS Heart Waffle Pan 4 Cavities g
Sheet  355(L)x255(D) Sheet  370(L)X260(D) 06-02-1780  220(L)x120(D)x30(H) 06-02-1386  355(L)x145(D)x30(H) a



Ikbakeware.com
MHE Y 2E HE2 LKH|0|3%]|0] SH|0|X|0l|M &tolSHA|L.




(gosms )

0| &2 opsa

WA=EE

(Goixy )

Tl =2 Al

a1NoKW 31)003

GOUTE High Madeleine Mould GOUTE High Financier Mould
05-01-0246 @  A78(L)x50(D)x23(H) STEEL CHHTE 05-01-0247 @  A75(L)x450(D)x23(H) L !
05-01-0243 ® A78(L)x50(D)x23(H)  STEEL, ¥HAE 05-01-0245 ®  A75(L)x450(D)x23(H)  STEEL, ¥HIE

e

Or=s= 2 ZX1H| OF=3IL - CH(LT) FEIOIEIZEH
Madeleine Mould Seashell Mould Madeleine - Large Mould Fluted Pie Tart Mould
05-01-0025  A78(L)x50(D)x15(H) STEEL, QHAY 05-01-0153  A65(L)x15(H) STEEL, ¥HIE 05-01-0015  A95(@)xV72(D)x20(H)  STEEL, ¥HIE 05-01-0225  A95(0)xV70(®)x25(H)  STEEL, ¥BIE

AHFEl

Sabarin Mould N2l

05-01-0079 @O|L| 51(®)x20(H)  STEEL, ¥HIAE Genoise Mould
Op=Es=-2 Ot=HI= - TH 05-01-0084 ® &  70(0)x31(H)  STEEL, ¥HIE 05-01-0140 @ & 72(®)x35(H)  STEEL, ¥HIE
Madeleine - Small Mould Madeleine - Large Mould 05-01-0087 ©F  83(®)x31(H)  STEEL, ¥HIAE 05-01-0143 ® 3 83(0)x37(H)  STEEL, ¥HIAE
05-01-0021  A75(0)xV64(0)x20(H)  STEEL, ¥HIAE 05-01-0019  A95(0)xV72(0)x20(H)  STEEL, ¥HIE 05-01-0081 @CH  92(®)x31(H)  STEEL, ¥HIE 05-01-0136 ©CH 92(0)x42 (H) STEEL, ¥HIE

8L

6L

S1ONAO0Yd FIVMINVE M1



| AUAE=

'} S .

BRI RIB(AE)

Mini Muffin Mould (SUS) Mini Muffin Mould
05-01-0221  A47(O)XV38(@)x22(H)  SUS 05-01-0076  A47(©)xV38(O)x22(H)  STEEL, @=Ll
M=
Cannele Mould
03-01-0062 @4  54(O)x46(H) Cu, H|3E
03-01-0431 ®4  54(0)x46(H) Cu, Cioizel
03-01-0428 ©Cf  58(®)»x56(H) Cu, b|FL
03-01-0463 @i 58(@)x56(H)  Cu, CHeTEl
03-01-0516 ©O|L| 45(@)x45(H)  Cu, CHETEl
==l HRIAFL
Torte Mould Square Tarte Mould
05-01-0010  AG6(®)xV56(0)x20(H)  STEEL, otz 05-01-0073  A46x¥38x20(H) STEEL, otz
/ :
;‘;::\:7 e . .;‘
N2t~ oHd2] =
Genoise Mould Sunflower Mould
05-01-0145  83(O)x37(H) AL, mjat 05-01-0185  ASO()XV70(®)x35(H) STEEL, YeizEl F(AED |
Cup Mould (SUS) —— Cup Mould
05-01-0215  A70(O)xV58(®)x45(H)  SUS 05-01-0164  A70(®)XV58(O)x45(H) STEEL, eize
S . '
NCHE Burger Mould
= Large Round Mould 05-01-0189 @ AIOO(@)xV97(@)xI8(H) STEEL, Y7 HEISCH
Star Mould 05-01-0131 @ 78  A75O)XV70(@)x20(H) STEEL, Y=L 05-03-0202 ® A100(O)XVI7(@)x25(H) STEEL, Eteizel Muffin-Extra Large Mould
05-01-0049  A9B(D)XVE6(®)x35(H) STEEL, QEiael 05-01-0134 ® A3 AT5(O)xV70(@)x20(H)  STEEL, YeTE 05-03-0203 © A100(Q)xVI7(D)x25(H) STEEL, UoiAE 04-01-0070  A95(®)XV60(®)x45(H) STEEL, YEiREl

a1NoKW 31)003

08

18

S1ONAO0Yd FIVMINVE M1



| AUAE=

HIOITAI=REIEE TS - Zx0|L
Bake Cheese Tart Mould Kugelhof Pan - Micromini
05-01-0224 A80(D)xV50(0)x20(H)  STEEL, ¥HAE 03-01-0339  A65(0)x40(H) STEEL, ¥HAE

x| \\__—/
TOo

Pudding Mould (AL)

05-01-0213  A67(0)xV44(0)x40(H) AL, /3¢

SO|IoH ANZ=EIZES
Whoopie Pies Pan Mould Cheese Tart Mould
05-01-0232  A77(D)xV65(@)x15(H)  STEEL, ¥HIY 05-01-0234  A65(0)xV54(0)x25(H) STEEL, YHIAE

o o=
Oval Mould Almond Mould
05-01-0127  A70(L)x44(D)x19(H)  STEEL, YHIE 05-01-0122  AI33(L)x80(D)x38(H)  STEEL, Y¥HTE

HFLtLE g2 =A== []FAY =JZHOoI~
Banama Mould Lemon Mould Rye Rolls Mould Chocolate Ring Mould
05-01-0035  AT40(L)x35(D)x18(H) ~ STEEL, ¥HIAL 05-01-0013  A90(L)x60(D)x29(H) STEEL, ¥HIE 03-01-0320 A70(0)xV50(®)x35(H)  STEEL, tHH=E 03-01-0260  A155(0)xV105(@)x60(H) STEEL, HHHTE

a1NoKW 31)003

8

€8
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| AUAE=

. LES(EES)

He|A Ha|@A[ Short Mould
Brioche Mould Brioche Mould i 05-01-0107 @ OIL|  AYO@)XV70(®)xX20(H) AL, CHeizel
05-01-0242 A120(0)xV60(D)x40(H)  STEEL, TrHAEl 05-01-0058 A8O(D)xV45(D)x28(H)  STEEL, ¥HIAE 05-01-0108 ® & A100(0)xV¥80(D)x20(H) AL, CHHAE!

I HP @AM HAH EIZE
222 Brioche Mould Biscuit Tart Mould
Brioche Mould [ll 05-01-0064  A160(D)XV85(®)x55(H) STEEL, QHAEl 05-01-0228 @4  A70(O)xV45()x20(H)  STEEL, Qeiael
05-01-0061  ABO(®)xV50(G)x25(H) STEEL, %eiREl 05-01-0066  A160(@)xV85(@)x55(H) STEEL, Cize] 05-01-0229 ®C  ASO(@)XV55(®)x25(H)  STEEL, YeiaEl

S y b T
— 0
AL}
ASD|p| HEIS Horn Mould
-

- Muffin Mould (SUS) 05-01-0156 @ A2t-= 27(@)x140(L)  SUS, HHTE JE2H0|A
OlL BILI#IE 03-06-3784 @13  A75()x25(H)  SUS 05-01-0248 ® A2H(EZ)  33(0)x145(L)  STEEL, Eieizg CreamHorn Case
Mini Danish Mould 03-06-0010 ®25 AS85LX25(H)  SUS 05-01-0249 © A2t-2 36.5OXI0(L)  SUS, CHoiel 05-01-0170 @ 20(@)x135(L) AL, CHEizEl
03-06-0461  A70(@)XV50(@)x55(H)  STEEL, QeiRel 03-06-0355 ©35  AI00LX25(H)  SUS 05-01-0250 @ A2}-Cf 48.2D)XI61(L)  SUS, ErETEl 05-01-0169 ® 20(@)x135(L) AL H|7E

a1NoKW 31)003

8

g8
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COOKIE MOULD ! =~as

gzo =

Slope Castella Ring Flame (SUS)

05-01-0116  A130(Lx90(D)x50(H)  SUS
¥120(L)x80(D)

2=
Castella Ring Flame

05-01-0033 @  120(L)x80(D)x50(H) SuUs
03-01-0334 ® 120(L)x80(D)x50(H) STEEL, H|2&

RS

Ganache Flame (SUS)

03-01-0503 @£  150(L)x150(D)xI5(H)  SUS
03-01-0504 ®C  180(LXI80(D)x25(H)  SUS

RS

Ganache Flame (Paper)

03-02-0002  150(L)x150(D)x20(H) 0|

of

Alurminium

Broesis

FIUEHA 240 JEI=ZESE S0P
Cooking Plus Aluminium Eggtart Mould L
06-02-1479 50P A78(0)xV48(®)x20(H)  Foil

FUELA R0 2 HEF 10P FAUSYHA ZES L O IEIEE 50P
Cooking Plus Aluminium Foil Muffin Cup 10P Cooking Plus Portugal Eggtart Mould

06-02-1521 10P  A80(D)XV55(®)x55(H)  Foil 06-02-2030 50P  A77(D)xV36(D0)x18(H) Foil

(x}
[=]
(=]
=
m
=
(=)
=
(-]
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BAKERY UTENSILS

sa=

Copper Bowl
06-02-0119 @ 300 300(D)x140(H)
06-02-0118 ® 350 350(®)x155(H)
06-02-0120 © 400 400(®)x180(H)
06-02-0121 @500 500(M)*x220(H)

AHIF [[-275 (129)
Bowl Il (SUS) _27&

= BAo| g5t BE¥ L0 £ EEsiT

06-02-0320 @13 200(D)x90(H) 06-02-0322 @75 390(D)x130(H)
06-02-0316 ® 25 235(0)x90(H) 06-02-0323 ® 85 425(0)x150(H)
06-02-0317 © 3% 265(®)x90(H) 06-02-0319 ® 95  455(0)x160(H)
06-02-0318 @ 45  295(0)x110(H) 06-02-0314 @105 505(0)x180(H)
06-02-0321 ©® 55 325(0)x110(H) 06-02-0315 ® NE  565(0)x200(H)
06-02-0325 ® 65 360(0)x130(H) 06-02-0324 ® 125 605(®)x210(H)

AHZ| (HE2E)

Bowl | (SUS)_24F

06-02-0327 @ 32 235(®)x75(H)
06-02-0334 ® 2 280(®)x90(H)
06-02-0335 ©F  325(0)X110(H)

N ETel=E)

High Bowl (SUS)

06-02-0312

270(®)x130(H)

06-02-0328 @i 405(®)x115(H)
06-02-0338 ® Srif  465(0)x140(H)
06-02-0339 ® S5 515(@)x160(H)

SN AHE-278
Sugar Sieve Bowl! (SUS)
06-02-1149 275(@)x130(H)

N ERNTE

Bowl With Handle (SUS)

06-02-0486 @ A&  A140(0)x¥80(0)x65(H)

06-02-0487 ®Z  A190(D)xV100(D)x87(H)
06-02-0488 © L A225(®)x¥120(0)x90(H)

T e

GOUTE Mixing Bowl

06-02-1665 @ ZME  122(0)x75(H)
06-02-1667 ® 7 140(0)

TR A
Scoop (SUS)

06-02-0018 @ 2 110(D)
06-02-0019 ® F 120(0)
06-02-0017 ©LCH 145(0)

NESIR
Copper Bowl With Handle
06-02-0478 180(®)x105(H)

Boncs

FUZA MR Y=
COOKING PLUS Silicon Mixing Bowl

06-02-1341 @ 24cm  240(0)x137(H)
06-02-1342 ® 26cm  260(0)x143(H)

TR PC

Scoop (PC)

06-02-0021 @ & 300(ml)
06-02-0022 ®F 900(ml)
06-02-0020 ©CH 1900(ml)

Boocis

FUSLAOOIAASE
COOKING PLUS Ice Scoop

06-02-2236 @& 230(L)x70(D)
06-02-2237 ® i 265(L)x88(D)
06-02-1965 © AMIE

STUSNALN AYINVE

06

L6
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A MAINZ2

CAS Electronic Digital Scale

06-02-0588 @ CAS, 2kg 129l
06-02-0590 ® CAS, 5kg 2gtt|
06-02-0585 © CAS, 10kg 5gthe
06-02-0587 @ CAS, 20kg 10gEtel
06-02-1153 ® EC-15D, 15kg 129l
06-02-1214 ® EC-30D, 30kg 2gtt|

AND TAINZ

AND Electronic Digital Scale
06-02-0868 @ AND, 2kg gt
06-02-0008 ® AND, 5kg 28]
06-02-0005 © AND, 10kg 5gEte]|
06-02-0007 @ AND, 20kg  10gEH9|

A AR THAINS

CAS Electronic Digital Scale
06-02-1623 @ 5KG(WK-5C)  1gEHe
06-02-1624 ® 500g(WK-5A) 0.18EH9]

FAUS2A S H HUTNNZ kg
COOKING PLUS Large Display Precision Digital Scale Tkg
06-02-2135 kg 0.8t

RBoveiis

UEHA AHIRIZ|IA HANE kg
COOKING PLUS Stainless Digital Scale 1kg
06-02-2106 1kg 1gCHe|

A=A MATHE 2kg
COOKING PLUS Digital Scale 2kg
06-02-1492 2kg 1gtHe

RBooeis

FUS2A 22 TNNE kg
COOKING PLUS Silicone Digital Scale 1kg
06-02-1458 kg  1gttel

AECIAIE EFE 25| & EFOI
STAR Probe Digital Thermometer & Timer
06-02-2100 -501~300C

<0l EtOIH
GOUTE Timer

06-02-1056 @ T-2910R
06-02-0971 ® T-291BL

FUELA FSISCINE ELOIH
COOKING PLUS Mute Digital Timer
06-02-2159

ALE E}O|H
SATO Timer
06-02-0619 ® SATO BT-182

oI  Efol
KYUNG IN Timer

06-02-0630 @ KT300
06-02-0631 ® KT400

STUSNALN A¥DIVE

14

€6
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BAKERY UTENSILS

o
=
A
m
~
b
[—
m
TEM A Z
Flour Sieve (SUS) -
=k E
06-02-0417 @ AL  320(0)x80(H) =S A - Q Ceotz) v
06-02-0416 ® HE(CH)  380(@)x85(H) Sugar Sieve (SUS) ) Cookiiy
AR N TH NEWAIRE PP
06-02-0060 © E2HH(E)  320(®)x80(H) 06-02-0200 ® 22 A 185(®)x45(H) - A N _— AL A A =S
06-02-0059 @ ZZHI(CH) 380(D)x85(H) 06-02-0201 ® 12 S  230(D)x70(H) ;II‘“ 7“"!"-'_'0 Ml e $‘DEE'I— —gl' -F" |_r'|'_'E-I_” —EI' 'IT-”'E T-IIOI:H GOUTE Syrup Case (Si“COI’]. PP)
06-02-0058 ® 12%(F)  320(®)*80(H) 06-02-0198 © T2Y T} 270(®)x70(H) GOUTE Sugar Sieve with Handle COOKING PLUS Eggseparator STAR Sugarbow! Shaker 06-02-1651 ® AkZH 70(L)x70(D)x290(H) 1000mI
06-02-0057 ® D2B(H)  380(D)x85(H) 06-02-0199 @ Z2HY o 270(®)X70(H) 09-02-0116 63(@)x180(L) 06-02-1583 230(L)x67(D) 06-02-2195  180(L)x45(D) 06-02-0843 ® 28 80(®)x280(H), 950
-
" / - =
, / /’, = V4 ( .\ \
f, y L { | |
¥ ( )( J\
Geoird) HIOR 2
RIS (=) QS HAH -~ - i Beaker (SU3)
Sugar Sieve with Handle-JPN NE2EN An All-Purpose Skimmer T FtE 06-02-1013 @ 1000mI
. F-4 =
06-02-0482 @ &  68(D)x180(L) Sugar Sieve with Handle 06-02-0153 @4  180(®) GOUTE Sugar Container FUSHAUMERTINE (L) 06-02-1014 ® 2000m!
06-02-1201 ®F  80(®)x190(L) 06-02-0484 @3  98(0)x210(L) 06-02-0154 ®F  210(0) 06-02-0249 @2 60(0) x 80(H) COOKING PLUS Handle Sugar Container 06-02-1015 © 3000m
06-02-1202 ©C  100(@)x215(L) 06-02-0483 ®Cf  130(®)x250(L) 06-02-0152 ©Cf  270(0) 06-02-1294 ®T 68(®) x 90(H) 06-02-2193  60(0) x 80(H) 06-02-1016 © 5000m
4 o -
.v'/ s
( ) ( ) g _
~
. - b TR \_/ =~
m
=
DSHAITH L. %
) (2 m
Delicate Skimmer o
06.02:0055 2 150092200) S HATH AR SRZAN ABQIZIA A LTLEA HIZH A Hz AR F2IZ3A HZF 200ml 2
06-02-0056 ®3  180(0)x350(L) Doughnut Skimmer (SUS) COOKING PLUS Stainless Steel Flour Sifter Specific Gravity Cup (SUS) Measuring Cup (SUS) COOKING PLUS Measuring Cup 200m! 8
a
06-02-0054 ©C  200(®)x370(L) 06-02-0105 45  250(®)x560(L) 06-02-2144  120(@)x133(H) 06-02-0226 AS58(0)xV34(0)x53(H) 06-02-0049 ® 200ml 06-02-1939  151(L)x45(H) br
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FUSUASTHUSAE-2P &HHSBAE AL -TH FASYHASHUEAE
COOKING PLUS Double Side Measuring Spoon 2P Double Side Measuring Spoon-Flat (SUS) COOKING PLUS Double Sided Measuring Spoon
09-02-0106 2.5ml,5ml / 7.5ml,15ml 06-02-0342  5ml, 15m 06-02-1941  165(5ml, 15ml)
@D
OHZE CIxtRIS S |
|
THH HIZHE [PP] ‘
GOUTE Measuring Cup (PP) e
06-02-1697 @ 250ml
06-02-1698 ® 600ml
06-02-1699 © 1000ml
06-02-1700 @ 2000m|
. FUSHNA N HZAE 45 FUZN ZINE HZAE 5P HI ABIAE
COOKING PLUS Measuring Spoon 4P (SUS) COOKING PLUS Measuring Spoon 5P Coffee Steam Spoon
= — 06-02-1940  1.25ml, 2.5ml, 5ml, 15ml 06-02-1378 1ml, 2.5ml, 5ml, 7.5ml, 15m 06-02-1139  245(L)
J V.
./—’
' <
& *x
’t‘
& 7 —
Vs 4 3
£F ~
&
S— Ve
v —
o =~
- 2
SAZ2A W PC - =
HZFE [PP] COOKING PLUS Measuring Cup (PC) CINE 2651 >
Measuring Cup [PP] 06-02-1904 @ 250m ] Digital Thermo-Hygrometer E
IT E:-
06-02-0044 @ 100ml 06-02-1905 ® 500m| HIHAE CIAIE 251 SDT8A 06-02-0728 100(L) x 20(D) x 105(H) 8
06-02-0047 ® 3000m! 06-02-1906 © 1000ml Coffee Bar Spoon Digital Thermometer(SDT8A) Zxuio| 25 -50C~70C(0.1C) g
06-02-0706 © 5000m! 06-02-1907 @ 2000m| 06-02-1140  255(L) 06-02-0125 150C B -15%~95%(0.1%) a



BAKERY UTENSILS ' =7

DBroisis
FISALCINE 2 H CP300
COOKING PLUS Digital Thermometer CP300

FUEHACNE S=H
COOKING PLUS Digital Salinity Meter
06-02-1338 -50C~+300C 06-02-2166  -50C~+300T 06-02-2115

FISYHALCINE 2 H 300=
COOKING PLUS Digital Thermometer 300C

FYEYASEHNE2H 300
COOKING PLUS Qven Qil Thermometer
06-02-2800 300C

TE 21|
Qil Thermometer
06-02-0084 BLT-150L 250C

FASeAE 2|
COOKING PLUS Oven Thermometer
06-02-1572 300TC

—

Brots Boia Brots

FAUZAA MM 2T 380° FAUZA MM 2T 550° FUSYA T MO|M 27
COOKING PLUS Infrared Thermometer 380° COOKING PLUS Infrared Thermometer 550° COOKING PLUS Pro Infrared Thermometer
06-02-1926 -50C~380TC 06-02-1789 -50C~550C 06-02-1536 -50C~550C

s
A g

Cake Slicer s
9 o

otz

FUEHA HY &210IM
COOKING PLUS Cake Slicer
06-02-1910  53(L)x25(D)x46(H)x2P

AHIAL
Scale (SUS)

06-02-0345 @ 15cm 06-02-0347
06-02-0346 ® 30cm

SOIAFRE

Metal Rod

06-02-0065 @ AL 500(L) x5(D) x 20(H)
06-02-0067 ® 21X 500(L) x 10(D) x 15(H)
06-02-1170 ©SUS 500(L) x 10(D) x 15(H)

© 60cm

06-02-0344 @ 100cm

e
THH| Al S2t0|A
GOUTE Bread slicer
06-02-0378 15~17mm

SOIAYS AL
Metal Rod [AL]
06-02-1825 @ 30cm(2P)

10(L)x300(D)x15(H)x2P
06-02-1826 ® 50cm(2P) 10(L)x500(D)x15(H)*x2P

gl
Moulding Bow!
06-02-0227 65(0)x65(H)

MITHAE

Sliced Scale

06-02-0532 @ M|THX}  500(L)
06-02-0533 ©® T(AIF)

2 S0AFES AL 50cm
Low Metal Rod 50cm 2P (AL)

06-02-2101 @ 3mm(2P)
06-02-2312 ® 5mm(2P)

500(L)x20(D)x3(H)x2P
500(L)x20(D)x5(H)x2P

STUSNALN AYINVE
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BAKERY UTENSILS

HFEF 0]12% shM

Z&!(Non-Slip)
2 Z2E20( 0[E2E Yo
SR NERHAZ GICHO
o[ HalgtL|ct

foh NE rf

>

el

=oF-NEWSER
Turntable (SUS)
06-01-0263 310(®)x70(H)

SETABS
Turntable (ABS) o =a|o ABS
06-02-0115 @2  265(0)x18(H) Turntable (ABS)

06-02-1190 ©® i 310(0)x30(H) 06-02-1979  310(®)x50(H)

N E2n == Aag -
Turntable (AL) PanCake Tool

06-02-0113  320(®)x90(H) 06-02-0698 LIFEEO| 120(0)x110(H)

FUEHA BN

COOKING PLUS Cake Divider (SUS) 23| PP
06-02-2801 @ 67 240(0)x30(H) Cake Divider (PP)
06-02-2802 ®8F  240(0)x30(H) 06-02-0206 265(®)x30(H)

06-02-2803 ©107  250(D)x28(H) 107, 12 (¥H)

T 2 HY

GOUTE Cake Model [U=ZA D F|QlE (T
06-02-1686 @ &3 210(®)x65(H) COOKING PLUS Wood Modeling Cake (FLAT)
06-02-1687 ®HE 210(0)x45(H) 06-022039  150(0)x70(H)

¥

OiL| ADHS (F21)
AEIAHIAINED 9" 14 Mini Spatula-KOR
STAR Spatula 9(Right Angle) 06-02-0352 @ OJL| 115(L)
06-02-2177 255(L) 06-02-0353 ® LA} 110(L)

o=t

Acrylic Plate

06-02-1318 ® 150(0) /3T  06-02-1200 ® 270(0) /3T
06-02-1317 ® 180(0) /3T  06-02-1199 ® 300(®)/ 3T
06-02-1664 © 210(0) /3T  06-02-1790 @ 330(0)/ 3T

06-02-1203 @ 240(D) / 3T ® FEHZIts

m)15cm AN=HAZ ATIA]

Cheese Cake Spatula
06-02-0833 100(L)x175(D)

AISE (FL)

Spatula-KOR

06-02-0357 @A 192(L) 06-02-0358 © S 222(L)
06-02-0356 ®CH 224(L) 06-02-0355 @ LA} 215(L)

-]
>
A
m
~
=<
c
-
m
=
4]
F
w

ool

Lol
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=
A
m
~
<
c
% m
@Z s Cooking =
w
) E1E=1 o sH= wratk (ol =
FUSYN QC S AIIER (L) | FLERALEASEA(E@S) |
¢ KING PLUS Wood Handle Bi Knift
COOKING PLUS Wood Handle Spatula : COOKING PLUS Wood Handle Bread Krife
-02- wzH00l%| 251
06-02-2777 @ 6913 156(L) 4 : g: 3; Z;ﬁ g%mmm;' 355((L))
06-02-2778 ® 7917 181(L) ; - 02 2t 1401
06-02-2779 © 82l%| 205(L)
06-02-2780 @ 99I%| 230(1) | ;
06-02-2781 ©1021%| 257(L) \ i ;5
06-02-2782 ®109IX| LAt 254(L) .
|
5 )
!: '
\;\»
T PP (22)
GOUTE Bread Knife-JPN
4 Edl HF3F J|= .- =14
AEHTIAREE FISHAER 06-02-0890 @ S % 1091%| 252(L)
STAR Bread Klnife COOKING PLUS Bread Klnife 06-02-0891 ® EZ = 1491%| 350(L)
o B
(goiz: 06-02-1880  200() 06-02-1397 185(1) 06-02-0893 © BIZt & 1491%| 350(1)
- AIIEZ PP (2) ©
T AIER - 38 Spatula-JPN o
GOUTE Mini Spatula 3P 06-02-0367 @ 891X 205(L)  06-02-0365 © 1091%| 257(1)
09-02-0114 S3LXL ®ELXLAX  110(L),100(L),120(L) 06-02-0368 ® 991X 227()  06-02-0366 @ LA  247(L) / /
2, Y %
* d
: // 2
Y ¥ B 7 4 /
-
G y ~
AELAHIQIA ATER - - & 2
STAR Spatula T ATHEZ] PP (22) ay .
06-02-1592 @ 42I%| 110(L) GOUTE Spatula-JPN A ;>U
- } _ I l= (OIE) w3k pp (OIE) m
06-02-1593 ® 4.591%| L&} 115(L) ‘ 06-02-0884 @ 4.521% LA 110(L) 06-02-0887 © 92I%| 2300) e=HT == o= == - p— o 3
06-02-1594 © 82I%| 190(L) 06-02-0883 ® 49!%| 105(L) 06-02-0888 ® 109I| 255(1) Bread Knife Bread Knife ZZCHO|LIS] HIE Lio1Z 8
06-02-1595 @ 92!%| 222(1) 06-02-0885 © 62I%| 155(L) 06-02-0889 @ 102IX| LX}  250(L) 06-02-2230 @ TZ A 305(L) 06-02-0168 © TZ L 400(L) 06-02-1709 @ EZ & 250(L) Bread Knife g
06-02-1596 ® 99IX| LX}  220(1) 06-02-0886 © 891%| 205(L) 06-02-0166 ®TIZS 355() 06-02-0169 @SN 450(L)  06-02-0646 ® LS 350(L) 06-02-1059 21Zt  530() b}
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AFruit Knife ﬁ
06-02-0070 @ 5% Iz 58(L) 0
06-02-0072 ® =Y St 105(L)
HFHIEZE (AFS) o GsamEaE 500 el LI 1|EF 22 TH)
CHEE HEE - ASTER HIH =2 Baguette Knife(SN) 06-02-1702 © YA ETtE 105(L) Scissors NIKKEN Guitar Scissors
An All-Purpose Knife Baguette Krife 06-02-0865 @ HIAI=ZH(AS)  140(L) 06-02-0837 ©4Hs EIE 86(L) 06-02-0468 ® WII9I0I2712) 160(L) 06-02-2795 ®2=  190(L)
06-02-0379 170(L) 06-02-0187 140(L) 06-02-0155 ® HEZLH(ERT) [ He o) 06-02-0858 (® OISZE| H=-Z  80(L) 06-02-0694 © 3iTi7tel 150(L) 06-02-2796 ©®22  190(L)
W) G a
| \§
5 \ P,
A @
Do — THH| S2EFE HAICH L3
_Plus ij,;) C g
=TI B o GOUTE Flower Nails Support
Chocolate Knife ?DI%E:IA DHEI H'IE-'l LI-OIE $'='C!%E:IA ='|:H|QI OH% iO‘IE-'I ?'[[ﬂ 27.(11 f-?—| 06-02-1217 @ O|L| 45(L)x45(D)x45(H) ?DI%E'lé ;%IF:HS -HK“:H 3?’
06-02-0561 @ Z=T1Z 60(L)x35(D) COOKING PLUS Magic Butter Knife COOKING PLUS Cupcake Apple Corer GOUTE Flower Lifter 06-02-1183 ® 4  60(L)x60(D)x60(H) COOKING PLUS Flower Nails Support 3Hole
06-02-0562 ® Z3EZ 60(L)x35(D) 06-02-2168 190(1) 06-02-2123 200(L)x20(®) 06-02-1002 135(L) 06-02-1618 © 27 120(L)x50(D)x50(H)-27 06-02-1476  175(LX50(D)X50(H)
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2
& |
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=
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) —_— w
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Abs Zajogl LiojT N 3
SANNENG Premium Knife AKitchen Knife MEZRHL| HZRCH BAZ HO| 3
06-02-2284 @ 718l L}O|Z SN4862  170(L) 06-02-0377 ® A= = 215() Pastry Bag Drying Rack Mousse Ring Rack g
06-02-2285 ® H|0{E LIO|Z SN4863  157(L) 06-02-0375 ® A= 268(L) 06-02-0558 480(L)x420(D) 06-02-0163 900(L)x600(D) ;',
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Nylon Pastry Bag
AMMZ=HL . (Goim)
!\II_ | f—P.—Eii lB 16-02-0295 @ MZE0{L| 12"(FLEX) @M da&m G
on Pastry Ba = .
o e _ 16-02:0296 ©KFBILI W FLEN FUSHAXSAUCIYEI IZNE FIZHAZSATSNZFME  FHORM
06-02-0727 @ 1221%| 06-02-0554 @ 182I%X| 16-02-0356 © MZ0L| 16"(FLEX) o ) .
06-02-0552 ®14%1X]  06-02-0555 © 200I] 16-02-0504 @ FHEDIL| 18"(FLEX) COOKING PLUS Chocolate Dipping Fork 3P Set COOKING PLUS Chocolate Making Tool Set GOUTE Marzi Pan
06-02-0553 © 1621%| 06-02-0556 ® 24°1%| 16-02-0505 ® WZ=0L| 20"(FLEX) 06-02-2128 ¥, HXIE, 2ol 120(1) 06-02-2289 06-02-1747 143 132~145(L)
\\\ |
S 27| W
H I_.IM 7< L L.I-KfE Ol o? O =T e
\/'IEIP I:'_EE:.I !I(dE‘(:j, |||")=') D Round Cake Paper Sheet
inyl Pastry Bag(Individua -
Y I | A2t S HI Mz L 06-02-1081 ®0IL| 120(®)x60(H)
e GOUTE Eco Vinyl Pastry B 06-02-0435 ®15  150(0)x60(H)
06-02-2259 ® 100pcs, 1291| o vinylFastry bag M EI2E 25 (M2t El2E L2 (ZE) e =
06-02-2260 © 100pcs, 1421%| 13-02-0110 ® 100pcs, 1291%| - = _ —— = = 06-02-0437 ©2% 180(0)x60(H)
06-02-2261 ® 100pcs, 1891%] 13-02-0111 ® 100pcs, 1891%] GOUTE Tarte Stone (Ceramic) Tarte Stone (Red clay) 06-02-0439 @33 210(0)x60(H)
06-02-2296 ® 100pcs, 2421%| 13-02-0098 © 100pcs, 2391%] 06-02-0615 500g 06-02-0841 500g 06-02-2191 ©4%  240(0)x60(H)
2
. S
A Y =
/ ~
2]
HISMHZS L =
. m
Vinyl Pastry Bag ) )§>
06-01-0254 @ 100pcs, 12Q1%] T —— e - = r;Fl
06-01-0255 @100DCS, ]49_|i| __rl['[" EEI_II__ MI-—I'DIIL-I AEI‘ HI EMI‘_I_EHI—l $=éIEE‘IA D.IF_I 'I'I'II\_I.KI )
06-02-2262 © 100pcs, 1691%] GOUTE Silicon Pastry Bag STAR Viny! Pastry Bag COOKING PLUS Muffin Paper FAUSYHA IE HEY (F2HEE) AEHC-ZA| 3
06-01-0256 @ 100pcs, 182I%] 06-02-0080 @ 142I%| 36cm 06-02-0219 @ 14QIX| 24% /1E 06-02-1566 310|E W¥55(0)-200% COOKING PLUS Coating Muffin Cup (Kraft) STAR Baking Paper Sheet (85
06-01-0279 ® 100pcs, 2321%| 06-02-0081 ® 169I%| 40cm 06-02-0218 ® 1491%| 10% 06-02-1567 =3  V55(0)-200% 06-02-2788 V55(0)-100% 06-02-1323  450(L)x300(D)-10% a
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GOUTE Baguette Cloth
06-02-2246 @2 900(LIx600(D) et e
06-02-2247 ®Ch 1200(L)x600(D) 1
© FEANEIts
Ty
400 X 6001
Silicone Paper
- .
& <
— . 5 <= o —
/ i
KA 23 =N
Baking Paper Sheet Cotton Cloth JE2A 6422|=H0]H (20| E)S000H
06-02-2192 @ 510(L)x380(D)-2000%} 06-02-0842 ® 800(L)x650(D) COOKING PLUS Silicone paper(White)500P
® FEAEIts ® FEAEIts 06-02-2231 600(L)x400(D)-500%

AHIAFHH
FUEHAHY 2| 2H Scraper ARIE AT (=)
COOKING PLUS Cake Lifter 06-02-0341 @£  125(L)x110(D) Scraper
06-02-1963  245(L)x202(D) 06-02-0340 ®Tf  150(L)X140(D) 06-02-0388 120(L)x105(D)

ABS A3e|H
Scraper
06-02-0255 125(L)x120(D)

oD
FH AT EHH PP
GOUTE Scraper (PP)

06-01-0246 @i 195(L)x130(D)
06-01-0249 ® XAz} 155(L)x90(D)

2 ATJHIH PP
Chocolate Scraper
06-02-0574 @ £ 165(L)x230(D)
06-02-0573 ® CHf 200(L)x245(D)

/
/

LI A3
Scraper
06-02-0090 150(L)x130(D)

<50ng:,/ )

FH ASBHIH PP

GOUTE Scraper (PP)

06-02-1162 @ ElAtZ} 155(L)x90(D)
06-01-0266 ® S2AIZ  135(L)x95(D)

2302t

Sediment Spatula
06-02-2130 @ £ 170(L)x30(D)
06-02-0410 ® L 210(L)x30(D)

o

=D
THH SjAE AT
GOUTE Mixing Bow! Scraper
06-01-0244 126(L)x96(D)

AEFAHIQIA AT
STAR Scraper
06-02-1598  152(L)x112(D)

oll2t

Triangle Spatula

06-02-0696 @4 205(L)x80(D)
06-02-0697 ®F  215(L)x100(D)
06-02-0695 ©CHf 220(L)x125(D)

STUSNALN AYINVE

80l

60l

S1ONAO0YUd FAVMINVE N1
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Bent Spatula
DEFAHIRIHIA ST AHAI 06-02-0370 @ & 70(L)x290(D)
STAR Triangle Spatula 06-02-0369 ® CH 70(x350(D)

06-02-0693 © ZIXtAH|X| 55(L)x250(D)

06-02-1889  70(L)x270(D)

FUSUAENAEFTY
GOUTE Spatula COOKING PLUS Long Silicone Spatula
06-02-1724  215(L)x120(D) 06-02-1571  380(L)x130(D)

T SFH
Lo|Z==T GOUTE Spatula
Knife Spatula 06-02-1030 @ £ 200(L)
06-02-0095 250(L)x70(D) 06-02-1029 ® i 290(L)

&%

%@

=y
Spatula

06-02-0405 @ CH 95(L)x210(D)
06-02-0408 ® S 110(L)*x240(D)
14-02-0116 ©LH 4P 95(L)x210(D)x4P
Gosi

FIUSLA MEIETY
COOKING PLUS Silicone Spatula
06-02-1992  260(L)x53(D)

4

FAUSHA MEIZ EFY ()
COOKING PLUS Silicone Spatula(Extra Large)
06-02-2282 370(L)x69(D)

~ ‘/(

NEZT(R{HH0|E) - 1SS
Spatula-Rubbermaid

06-02-0490 @ 2 240(L)

06-02-0491 ® 3% 340(L)

06-02-0489 ©CLH 440(L)

V)

NS RAEEY
SANNENG Spatula

06-02-0494 @ & 240(1)
06-02-0495 ®F  345()
06-02-0493 ©CH  420(1)

N /
T M=y
GOUTE Three Spatula
06-02-2274 83(L)x105(D)

SAZIZ AISE (BIE)

Silicon Scraper
06-02-0724 @3=  295(L)x50(D)

/,‘

/ 7
&

|
LIz |
Wooden Spatula
06-02-0092 @ &  290(L)
06-02-0093 ®ZF  560(L)
06-02-0091 ©C  830()

SELA AHIRIA AR DIL HET
COOKING PLUS Mini Whisk (SUS)
06-02-1967 200(L)

Do

JEDA 222 0LFEY
COOKING PLUS Silicone Mini Spatula
06-02-1483 @ 2[E 210(L)x40(D)
06-02-1931 ® 22 210(L)x40(D)
06-02-1932 © 12! 210(L)x40(D)

PPZY
Spatula (PP)
06-02-0541 165(L)x95(D)

G

ASLA AHIRIA AR O HEME
COOKING PLUS Mini Whisk Set (SUS)
06-02-2026 200(L), 240(L)
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[AUZYYA AEHI HET]
COOKING PLUS Whisk (SUS)

06-02-1407 @ 29cm 290
06-02-1408 ® 35cm 350
06-02-1409 © 41cm 410

-

[

,;QLI“.\ -
FUEHA NS LK HE
COOKING PLUS Electric Milk Frother
06-02-2256 @ =3
06-02-2257 ® EF

R
Triangle Comb

06-02-0240 @A ABS  T10(L)
06-02-0239 ®CH PP 190(L)

AEFAH THET]
STAR Whisk (SUS)

06-02-2248 @4 290(L)/12"
06-02-2249 ®F  325()/13"
06-02-2250 ©CL  380(L)/15"

SHAE=FANE W3R HABSHENME
Dome Cake Comb
06-02-0242 43

Dome Cake Comb
06-02-0116 33

HIPP-2 mE
Charlotte Comb (PP) Both Comb
06-02-0860 150(L)x100(D) 06-02-0415  100(L)x75(D)

FAUEYA ALIO[T EY
COOKING PLUS Spike Roller
06-02-1400 210(L)x95(D)x60(H)

ar
b

otol 2t
Pie Cutter

06-02-0660 @  100(0)x230(L)
06-02-0661 ® &  65(0)x180(L)
06-02-0543 © & 70(0)x180(L)

SHmolz

5 Wheels Pastry Cutter
06-02-0003 @ TIZ  225(L)x500(D)
06-02-2804 FE  225(L)x500(D)

A3 S
Spike Roller
06-02-0922  210(L)x130(D)

FIEHA IOHE]
COOKING PLUS Pie Cutter
06-02-1398  205(L)x75(D)x65(®)

7EIolX

7 Wheels Pastry Cutter

06-02-0004 @ 2IZ
06-02-0705 ©® F&

CtOlOF=E= HE]
Lattice Roller
06-02-0099 210(L)x130(D)

AEHIAMHE]
STAR Pizza Cutter
06-02-1597 128(L)x98(D)

225(L)x500(D)
225(L)x500(D)

STUSNALN AYINVE
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S1ONAO0YUd FAVMINVE N1
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Muiti Purpose
Peeler 3P Set @

TH|EY|E 712 S Al

=}
AL &0k= &2 HX|CH

AECBE 28 3BME
STAR Multi Purpose Peeler 3P Set

06-02-2024
P
THAIE | 3 HAICH
Panettone Cooling Holder St
99-32-0001 SUS  400(L)x70(D)x4T
4 \!
/N
Buosis

FUEHA IHMIE
COOKING PLUS Induction Mat

06-02-2238 @ =%  200(2)
06-02-2242 ® 13[0] 200(2)

@D
FUSYA ABZ Y= FUZA M2 IHE T 2Z =
COOKING PLUS Silicone Cooking Pad
06-02-2753  700(L)x500(D) 06-02-1334  600(L)x440(D) 06-02-0082  640(L)x450(D)

COOKING PLUS Silicone Sheet GOUTE Silicone Sheet

AHI I (22)
Can Opener (SUS)
06-02-0349 110(L)x80(D)

>

LIS2CH
Rolling Pin
06-02-0089 @ OJL| 250(L)x14(0)
06-02-0177 ® &  305(L)x40(0)
06-02-0178 © 3  405(1)x40(0)
06-02-0176 @ 755(L)x40(®)

FUELA AHQIIA ARRIH 36cm
COOKING PLUS Stainless Steel Rolling Pin
06-02-1978 360(L)x38(D)

IR
Ice Cream Scoop

06-02-1423 @ D-40 (7|E) % 07
06-02-1422 ®D-30(2%) 10z
06-02-0614 © D-24 (Z) 1502
06-02-0613 @ D-20 (=) 1402
06-02-0612 ® D-16 (W&) 207
06-02-2749 ®D-8(5|M) 40z
06-02-2748 @ D-6 (E14) 5107

oD
THH| LHSRICH
GOUTE Rolling Pin

09-02-0074 @ & 310(L)x35(®)
09-02-0075 ® F 400(L)x35(®)

ABS 2iH

Rolling Pin (ABS)

06-02-1482 @2 280(L)x30(D)
06-02-0173 ®f  323(L)x35(0)

IEHAOIOIATEAE

COOKING PLUS Ice Cream Scoop

06-02-1975 @ 2 175(L)x40(®)
06-02-1976 ® & 185(L)x50(0)
06-02-1977 ©CH 195(L)x60(0)

v »
v

PE 2ICH

Rolling Pin (PE)

06-02-0175 @ 330(L)x35(®)
06-02-0174 ® 248(L)x25(0)

FUSYHA LEUH
COOKING PLUS Dough Blender
06-02-1586 127(L)x132(D)
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Goute Dorer Brush

orery = BEA0{0| Z2/80{2 TR E R HIECIBlE EULIC

T 8 Bejalo| HERien 2

Goute Dorer Brush Mini

1

THH| 2| H2i4
GOUTE Dorer Brush
06-02-2241 200(L)x47(D)

Goute Dorer Brush

www.lkbakeware.com

'E2{(Dorer) = THA02| ZEBOR FHAMEE viEC|Z: FYUT

-t =2l 2244 Ol
GOUTE Dorer Brush Mini
06-02-2718 190(L)x25(D)

(goiz+)

T =2

GOUTE Pang Brush
06-02-1619 @ 1% 210(L)x30(D)
06-02-1620 ® 25 210(L)x40(D)

06-02-1621 © 33 220(L)x60(D)
06-02-1622 @ 4% 230(L)x80(D)

4

(goiz:)
FHAZEEHM-SF
GOUTE Silicon Brush
09-02-0065 225(L)x50(D)

210]0] Al2|2ES
Silicon Brush
06-02-0383 210(L)x40(D)

| ﬁ/ ./{"
A SR .

RUBENS Brush 855

06-02-0144 @13 250(L)x30(D)
06-02-0145 ® 25 250(L)x40(D)
06-02-0146 © 33 250(L)x50(D)
06-02-0147 @ 4% 250(L)x65(D)

/

4

G

FUSSA A2 E B4
COOKING PLUS Silicone Brush
06-02-1399 @ &3 235(L)x47(D)
06-02-1929 ® £F 235(L)x47(D)
06-02-1930 © 121 235(L)x47(D)

FUSHA TS A 211
COOKING PLUS Electric Wine Opener
06-02-2025 46(0)x225(H)

ABIA EIE1R)|
Stencil Brush
10-02-0075 145(L)

.

FAUEA 2in1 A2E2E24]
COOKING PLUS 2in1 Silicone Brush
06-02-1782  211(L)x42(D)

AEFOHA IR 1
STAR Magic Wine Opener
06-02-2162 140(H)x20(®)
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et FUZYA LZOHE Y
OAE AAIF|O| FUSHA AL B LETY COOKING PLUS Heat Resistant Safety Gloves FUEYA H ST
MISTO The Gourmet Olive Oil Sprayer COOKING PLUS Silicone Oven Glove 06-02-1898 @S  170(L)x270(D)x2P COOKING PLUS Protective Safety Gloves
06-02-1340 120ml 06-02-1462 360(L)x185(D)/1P 06-02-1899 ®L  170(L)x380(D)x2P 06-02-1900 180(L)x225(D)x2P
R
S| T QETYU = UZ2IA LI OL2I0|S QPR 2P AEtQEIEY
Sprayer GOUTE Oven Glove COOKING PLUS Heat Resistant Aramid Safety Gloves 2P STAR Oven Glove
06-02-0202 450 ml 06-02-0428 430(L)x170(D)x2P 06-02-2105 180(L)x380(D)x2P 06-02-0429 340(L)x160(D)x2P
7 4 { A
T ;/ f 5
e 2
—
=~
" >
. pa
% s
‘{{)’ Puotiis S
Grotes IUZHA L ETTY FUZHA B2 e
FUSYA NS ASFFE 201 2327-=A] FAUEC|A T2 OIHE @ET COOKING PLUS Nitrile Gloves COOKING PLUS Warm & Cooler Bag 3
COOKING PLUS Salt & Pepper Electric Grinder Sprayer-Compression COOKING PLUS Pro Magnetic Oven Gloves 06-02-2228 @S (S10|E)  110(L)x240(D) 06-02-1791 @ 23 280(L)x260(D)x350(H) E
[s]
06-02-2752  52(®)x203(H) 06-02-0203 1000 ml 06-02-2114  340(L)XI50(D)x2P 06-02-2735 ®M(EF)  120(L)x240(D) 06-02-1792 ® 35 320(L)x320(D)x410(H) a
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WORLD CRAFT Heat Tool 0
B NS =A=or e SO
= X X .
06-02-2164 ©® =2 220V / 602 300w Auto Torch Gas Lighter
06-02-2165 © = 06-02-0471  200(L)x95(D)x40(H) 06-02-0023 290(L)
DB
FUSA AHQIHA AR HEZO B R A
COOKING PLUS Stainless Steel Batter Dispenser Dispenser
06-02-1970  255(L)x134(D)x215(H) 06-02-0243  155(0)x280(H)
8
¥ UNSSHO| S ¥ WILLUMER ANNM ¥ 2, |, 288
gctuig gy ool g ol gl
4 R
N &
\ -
~
S
~
s
Boosiis 5
o FUSAN =AENBIE o
INZA SN AFRSHS QM =0} AR T =AE AR COOKING PLUS Non-stick Cooling Grid )
COOKING PLUS Disposable Slide Cutting Board Square Cooling Grid GOUTE Non-stick Cooling Grid 06-02-1389 @  435(L)x320(D)x20(H) (83
06-02-2746 300(L)x10m(D) 06-01-0236  415(®)x335(D)x20(H) 06-02-1696  260(L)x410(D)x20(H) 06-02-2031 ® %2 370(L)x255(D)x20(H) a
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S0k PE

Kitchen Board (PE)

06-02-0447 @ 3% 440(L)x250(D)x15(H) AIEEDI‘ 3P

06-02-0449 ® 35(E) 600(L)x400(D)xI18(H) Kitchen Sheet Board
06-02-0709 © 45(5) 600(L)x350(D)x15(H) 06-02-1938  370(L)x260(D)x3P

2T

DBiociis
Zel FUZYA AHEIZEH 23cm FUZaA PCHTH
Kitchen Plier COOKING PLUS Utility Tongs 23cm COOKING PLUS PC Bread Tong
06-02-0545 180(L)x80(D) 06-02-1511  230(L)x50(D) 06-02-1908 9’

R
B
=
—
y =
{ / 2]
. >
~
2
5
T H2IZate =7 FUZA F0| E2IE AE o
AEH-ZE LHRATH FAUSHL AHIIZ A TH GOUTE Jellyflower Tools COOKING PLUS Paper Lollipop Sticks FUELA FH A= 0 3
Tongs Tongs COOKING PLUS Stainless Steel Tong 06-02-1683 @ 7|2HE 06-02-2028 @ 10cm, 100P  3(D) COOKING PLUS Dual Cheese Grater g
06-02-0469 390(L) 06-02-0094 300(L) 06-02-2293 240(L) 06-02-1684 ® H=27+8 06-02-2029 ® 15cm, 100P  4(0) 06-02-1962  320(L)x65(D) a
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Cake Protection Cover

=2 EX=PYNES L2[HIH E Ato|=

06-02-0597 @ 1= 202(L)x202(D)x120(H)  06-02-0597 @ 1= 202(L)x202(D)x120(H)
06-02-0598 ® 25 235(L)x235(D)x120(H)  06-02-0593 ® 25 240(L)x240(D)x120(H)
06-02-0599 © 35 267(L)x267(D)XI25(H)  06-02-0594 © 35 275(L)x275(D)x120(H)
06-02-0600 @ 4% 296(L)x296(D)x125(H)  06-02-0595 @ 45 310(L)x310(D)x130(H)

FUELA 0l0]Z2t0[018 AHITHES

COOKING PLUS Air Fryer Qil Filter (SUS)

06-02-1950 @ 24 16.5cm 165(O)x15(H)  06-02-1948 © AFZE19cm  190(L)X15(H)
06-02-1951 ©® & 22.5cm 225O)x15(H)  06-02-1949 © Atz 21cm  210(L)x15(H)

DBrnciis
ANZ N ZOleH
COOKING PLUS Paper Straws

06-02-1569 @SIO|E  100P
06-02-1570 ® IHZE 100P N |

>
1l

L=

\

FUSHANE B0
COOKING PLUS Natural Paper Cooking Foll
06-02-1576 @ 3t0|E  300(L)x20m(D)
06-02-1577 ® E2t2 330(L)x20m(D)

FA=2A 0f|o]Z2}0[0IS AHHE0[=

COOKING PLUS Air Fryer Paper Cooking Fowl

06-02-2020® & 17cm /500 V170(0)x45(H)  06-02-2023@ &3 23cm /10004 V230(0)x45(H)
06-02-2021 ® /% 17cm /10000 V170(@)x45(H)  06-02-1942 © AtZE 23cm /5001 W200(L)x45(H)
06-02-2022 © &% 23cm /5000 ¥230(0)x45(H)  06-02-1943 ® AFZf 26cm /5000 W230(L)x45(H)

AN Purpose Apron

FIUSHA OIS AAIO
COOKING PLUS All Purpose Apron
06-02-1466 500§  80O(L)x1100(D)

1/3 Size
325x 176 mm
1/2 Size
325 x 265 mm
Full Size
325 x 530 mm
2/3 Size 1/6 Size
325 x 350 mm 176 x 162 mm
1/4 Size
163 x 265 mm
1/9 Size
176 x 108 mm
Height
. —g _J

30mm

100mm

150mm

200mm

AHILHE
Gastronorm Pan (SUS)
06-02-0298 1AHHIE 1"
06-02-0299 2 AHIEIE 2
06-02-0300 3 AHHHIE 4
06-02-0301 4 AHBIE 6
06-02-0302 5AHHIE 8
06-02-0311 6 CH7tHt
06-02-0283 7 AHHISIE 2"1/2
06-02-0286 8 AHIHIE 4"1/2
06-02-0292 9 AHIBIE 6"1/2
06-02-0297 10 ABIHIE 8" 1/2
06-02-0307 11 ABIBEE 1/2 (£7)
06-02-1296 12 AHIEEE 2" 1/3
06-02-0287 13 AHIEIE 4"1/3
06-02-0293 14 AHIBIE 6"1/3
06-02-0308 15 ABIBEE 1/3 (£7)
06-02-0284 16 AHIBLE 27 1/4
06-02-0288 17 AHIHIE 4" 1/4
06-02-0294 18 AHIBIE 6" 1/4
06-02-0309 19 AEIBLE 1/4 (S£7)
06-02-0285 20 AHIBIE 2"1/6
06-02-0289 21 AHHIE 4"1/6
06-02-0295 22 AHIHIE 6" 1/6
06-02-0306 23 AHIBLE 1/6 (£7)
06-02-1064 24 AHIHIE 2°1/9
06-02-0290 25 AHIHIE 4"1/9
06-02-1068 26 AHIEIE 1/9 (5574)
06-02-1297 27 AHIBLE 6" 2/3
06-02-1666 28 AHIHIE 2" 2/3
06-02-0310 29 AHIBIE 2/3 (S£7)

530(L)x325(D)x30(H)
530(L)x325(D)x60(H)
530(L)x325(D)x100(H)
530(L)x325(D)x150(H)
530(L)x325(D)x200(H)
530(L)x325(D)
325(L)x265(D)x60(H)
325(L)x265(D)x100(H)
325(L)x265(D)x150(H)
325(L)x265(D)x200(H)
325(L)x265(D)
325(L)x176(D)x60(H)
325(L)x176(D)x100(H)
325(L)x176(D)x150(H)
325(L)x176(D)
265(L)x163(D)x60(H)
265(L)x163(D)x100(H)
265(L)x163(D)x150(H)
265(L)x163(D)
176(L)x162(D)x60(H)
176(L)x162(D)x100(H)
176(L)x162(D)x150(H)
176(L)x162(D)
176(L)x108(D)x60(H)
176(L)x108(D)x100(H)
176(L)x108(D)
350(L)x325(D)x150(H)
350(L)x325(D)x60(H)
350(L)x325(D)

STUSNALN AYINVE

el

e14}
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K

PROCESS

P/t
EBE

Kelly Green
Icing Color

2

oo 4) el

o L

Rose
IClng Color

22X
°rol4) 2z}

W

Ikbakeware.com
BE HE2 LKH[o]3%o] Enf|o]X|of M &elSML.

=
=
[T
b ]




MA

4t X Z ol =
M2o(ct

9310 QAL EBsts
AlZo|0] 45 bt 8|
MO| AR eI} W2

WAITATION CLEAR
VANILLA EXTRACT

IMITACION DE
EXTRACTO DE VAINILLA

TRANSPARENTE

ESSENCE ARTIFICIELLE
DE VAMILLE BLANCHE

&

BR0I %)
WILTON Clear Vanilla Extract

11-02-0184 80z

11-02-0320 7 14g

b=

White-White
Icing Colour

Color para glaseado
Manco intenso,.

7o) §%

Bz :
@

. Rose
leing Color

ex z
sto get
®

WILTON Icing Color

11-02-0001 @ HSH S 28.3g 11-02-0016 ® =HHEL  28.3g 11-02-0020 ® Zz2|1z

11-02-0018 © 2A12l

11-02-0244 ® 32|ADIAZE 28 3g 11-02-0291 © L&X| 28.3g
11-02-0019 © HZiC]| 28.3g 11-02-0289 ® HEIZHRZL 28.3g 11-02-0290 ® &
11-02-0024 @ E2t2 28.3g 11-02-0293 © oto|&2| 28.3g 11-02-0080 ® A7t0|22

11-02-0022 © B2H=ZLP 28.3g 11-02-0292 @ 2|=12l 28.3g 11-02-0021 © EL==2

WILTON Icing Color 12Color Set - Mini

on Yellow
r -. g Color
kyBlve Enas

g Color A 2

28.3g
28.3g
28.3g
28.3g
28.3g

11-02-0023 @ H0|Z

11-02-0093 @ 23
11-02-0017 © 2=
11-02-0025 ® =¥

11-02-0094 © 310|E

B

28.3g
28.3g
28.3g
28.3g
59g

Chefrﬁéster‘“’

A1|J.LD|-AE o| EI$0|"“'(L|qua ge|®) AI_Q_ _JI\_I—
OHAFJ‘I_} H0|AE &7t Mz o| Mekst ML E 717

= ol deks Ao FX| 47| =20 chE =
ChoFst MAfa} ZHatst A B¥O 2 #2E7}

[s)
—

[Ir|

FoHAF EOlo| &
|

1o £

Adddad

fill i [ [ il

Wm-ﬂ" Crafhdster ﬂ\-'mn!- W'w" Chefmaster Chefmaster Chofmaster
canow conen ey cou sy cnwvooin  CAMOYCRDA camwonios

6 é 6 é ()
YEI#)W GREEN  VIOLET PINK BLACK  ORANGE RED

CHEFMASTER Liquid candy Color
06-02-1454 @ = 20z
06-02-1452 ® 2HX| 20z
06-02-1456 © Y2 20z
06-02-1453 @ &3 20z

06-02-1455 ©H0|23! 20z
06-02-1450 ® =% 20z
06-02-1451 © 12l 20z
06-02-1449 ® =3 20z

Rua-gel* oo

CHEFMASTER Ligua-gel Food Color

06-02-1916 142 E20[EHI 230z
06-02-1914 2 U2 E2{0|E Q#IX| 2.30z
06-02-1913 3 4|2 E20|E B2 2.30z
06-02-1911 4 4|2 E2t0|E 12l 230z
06-02-1912 542 H2I0|E E2 230z
06-02-1915 6 L2 E2t0|EHE 2.30z

06-02-1921 19 ZX|0} Z|%|
06-02-1497 20 Ml Qx|
06-02-1500 21 2= ""ET
06-02-1505 22 aﬂE A=
06-02-2221 23 2E
06-02-2218 24 Ot&7I:

06-02-1920 7 0}o|:2| 230z 06-02-1502 252/ 12|
06-02-1925 8 ZA|E 2.30z 06-02-1501 26 ZZAE 12
06-02-1506 9 B{30f0| Hat2 230z 06-02-2216 27 BIE 12
06-02-1495 10 |= 3= 2.30z 06-02-2217 28 E{7|24
06-02-1919 MEOIEE 230z 06-02-1923 29 E| 12
06-02-1496 12 57| 230z 06-02-1498 30 A7l0| 28
06-02-1507 13 #T 3= 2.30z 06-02-1504 31Hto|g2
06-02-1922 14 I2ADAZE 230z 06-02-2220 32 TZ
06-02-1918 15 H{7iC| ofol 2.30z 06-02-2219 33 23 Clojot2C
06-02-1924 16 FAlo} 230z 06-02-1499 34 2 22
06-02-1503 17 H[O[7A 2x 230z 06-02-1494 35310|E
06-02-1917 18 2= Z3 2.30z

Ao Afog*

2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
2.30z
3.50z

CHEFMASTER Ligua-gel Food Color

06-02-1431
06-02-1429
06-02-1430
06-02-1432
06-02-1433
06-02-1434
06-02-2799
06-02-1436
06-02-1426
06-02-1446
06-02-1448
06-02-1443
06-02-1439
06-02-2212
06-02-1427
06-02-1442
06-02-1457

CHEFMASTER Liqua-gel Color

06-02-1998
06-02-1996
06-02-1995
06-02-1993
06-02-1994
06-02-1997
06-02-2008
06-02-2015
06-02-1788
06-02-1514
06-02-2005
06-02-2011

06-02-2007
06-02-2010
06-02-1518
06-02-2013
06-02-2014
06-02-2004
06-02-2001

142 Eatole Z3
242 22to|E 2#x|

342 E2tolE g2

442 22to|E 13l
542 =20|E 52
6 U2 He2lo|E HE
7 AlojLt

8 #{30}0| HEtR
9yE =
10883

n4H e

12 3E|AOIA BE
13 HZAC] 242l

14 H[o|FHA 2X
[FEESE]
[=RE]

17 ZX[0t L|X|

0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z

06-02-2213
06-02-1428
06-02-1445
06-02-1485
06-02-2215
06-02-2214
06-02-1440
06-02-1486
06-02-1487 2
06-02-1435
06-02-1484
06-02-1437
06-02-1444
06-02-1489
06-02-1488
06-02-1438
06-02-1441

22 OfE7tE
232z Izl

L _1El

24 LHAE T2l

29 joj| 22
30 Hio|23!
3IIHE

32 23 Ctojot=E

332 Y

34 310|E

0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.70z
0.90z

142 E2o|E g3
2 1|2 HElo|E Qx|

342 H2l0jE g2

4142 =geto|E a2l
542 =2t0|E 27
6 4|2 H2}0|E HE
7 0to| 22

8 EEME

9 H{30t0| 2R
10=3e

N =H2}o|E 3=
REYYE

B#I s

14 3E|AOA BE
15 H{Z4C| ofel

16 FAIO

17 Z2IqA 3

18 HlojHA 22X
192X %3

10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z

06-02-1999
06-02-2009
06-02-1520
06-02-1516
06-02-2000
06-02-2136
06-02-2138
06-02-2002
06-02-2012
06-02-2137
06-02-2139
06-02-1517
06-02-1515
06-02-1519
06-02-2003
06-02-2140
06-02-2006
06-02-1513
06-02-1508

20843
21 X0} m|%|
22 WA Q#IX|
23EE “"E—,—
2432 Az
252C
26 O}E7IE
27 2= 12l
28 T AE 12l
29 IE T2
30 H7|SM
31E/g 38l
32 Ajl0| E2
33 4ol EF
34 Hiojg3l
35 HE

36 23 Ctojot=E

372 24
383102

10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
10.50z
160z

Q004 SsaJodd

:14)

621

S1ONAO0Yd FIVMINVE M1



@ LORANN OILS

AE35t7| HE|stn] M 7t An Ao =A

o =

]
roh
o

7tst 7HgH|7H &2 Mao|ct

S

: . LORANN
LORANN
_ _ VANILLA
" VANILLA S
) &

- - e .
7"& "__"‘_/ ' PATE DE GOUSSES OF
| VARiiLCe # B = |l VANILLE

" ANILLE 118 mL (315 keall

i 0o

B0 mL (2 floz)

LORANN OILS

11-02-0181 @ Hj=2tet 20z
11-02-0182 ® HiE2HHI HO|AE 207
11-02-0183 © HI'E2HI HO|AE 4oz

L(SRANN
Vanilla

Bean Paste

16FI Oz (4732 mL)

LORANN OILS Vanilla Bean Paste 160z
11-02-1205 160z

1>
HH

TS

@ K

o et
»a o
Ny PURE s
¥ VANILLA 555
—— EXTRACT wn
—
Tom
T =
(it
=
iy EXTRAIT DE
VANILLE

16 Fi. Oz, 473.2mb}

LORANN OILS Vanilla Extract 160z

11-02-1204 160z

Al

([T

Chocolate Pen
12-04-0075 @ Ct3
12-04-0076 ® =
12-04-0077 © 2F
12-04-0078 @ B=L
12-04-0079 © HE

LLEATY

b.ﬁ, i
@ifc)" Deg
a (e

20g
20g
20g
20g
20g

A

((TELR LI

i

e

(50

i |
mm-:nm‘

12-04-0080 ® 3 20g
12-04-0074 @ 32 20g
12-04-0081 ® 310|E 20g
12-04-1217 © Qx| 20g

I

A

1LLLEITY

(oY) Shon)

- &i‘- |

UL

NIELSEN Massey

11-02-0071 @ Hi2tet 20z
11-02-0082 @ Hf<l2tet 4oz
11-02-0072 ® 2|28 20z
11-02-0073 © IX|&¢ 20z

b NILLA BEAN PASTE g
MET CONTENTS 2 FL OZ (5™

NIELSEN Massey
11-02-1206 @ H'EEIEI HOJAE 20z
11-02-0089 @ Hi'2tl HO|AE 407

11-02-0083 @ Oh=E% 20z
11-02-0084 © |L}RIES 20z
11-02-0100 ® 2= E{E 20z

11-02-0101 © 2X| S24H YEF 20z

] *PURE*
| VANILLA BEAN PASTE

NET CONTENTS 4 FLOZ(118™

T CONTENTS 4 FLZANA

G

GOUTE Vanilla Bean

06-02-2790 @ 50g
® =R HEts

TERIES [ o
OHA s i
i AEIHIO

IEE i

Stevia Sweetner Mild 500g
06-02-2723 ® 500g

® Kgttel 8 F27Is

Q004 SsaJodd

0€L

L€l
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LK Bakeware

LK BAKEWARE
PRODUCTS

TUBES

ulyy[=

(TUBES | HAR

0

16-02-0002 23 A0IOXVISDX36(H) 16-02-0001 28 AOSQXVISDX37(H) 16-02-0299 2% AOAONVIBON365H)  16-02-0343 23 VIBO)x43(H)
040 050 060 070

16-02-0510 23 VI8(O)x41.2(H) 16-02-0344 28 VI8(OX395(H) 16-02-0345 23 VI8(0)395(H) 16-02-0346 28 VI8(0)x412(H)

090 1 1A 2

16-02-0499 48 V18(0)x43(H) 16-02-0071 &% A1.2(0)xV18(0)x36.2(H) 16-02-0070 =& A13(0)xV25(0)x38.3(H) 16-02-0094 A& AL5O)xV18(®)x35.2(H)

2A 3 4 )
16-02-0360 A% ATSOXV25Ox408H)  16-02-0108 A3 ALJOXVISON3ATH)  16-02-0125 28 A24OXVIBOX332AH)  16-02-0146 AF A3OXVIBOX325(H)

s3aanlL

zel

€el

S1ONAO0YUd FAVMINVE N1



TUBES ! 3%

j -
- c
@
. / , | 5
3 ‘ I . “ | m
6 7 8 9 22 23 24 25
16-02-0156 A A3.6(0)xV18(®)x31.7(H) 16-02-0162 23 A42(0)xV18(D)x33.4(H) 16-02-0226 A A4.8(D)xV18(D)x30(H) 16-02-0241 23 A56(0)xV18(0)x30(H) 16-02-0078 A3 A7(O)XV18(®)x31(H) 16-02-0084 A A44(O)xAIDO)XVISO)x33(H) 16-02-0085 2 A4.9(D)xA13(O)XVI8(®)x33.5(H) 16-02-0088 23! A5.6(0)xA15@)xV18(®)x33(H)
\ \
10 1" 12 26 27 28 29
16-02-0013 A A6.4(D)xV18(D)x29(H) 16-02-0021 A3 A6.8(0)xV18(®)x30(H) 16-02-0033 23 A76(0)xV18(®)x27.5(H) 16-02-0043 A3 A17(D)xV18(D)x34.5(H) 16-02-0090 2 A6.8(D)xA18(D)xV18(®)x31.5(H) 16-02-0091 23 A6.5(0)xA2.20)xV18()x30.5(H) 16-02-0092 28 A76(0)xA2.6(0)xV18(®)x33(H) 16-02-0093 23 AS(D)xA3(O)xV18(0)x32(H)
14 15 16 17 30 31 32 33
16-02-0047 28 A2.1(0)xV18(@)x34(H) 16-02-0050 2% A2.5(D)xV18(D)x33(H) 16-02-0053 A3 A35(0)xV18(0)x34(H) 16-02-0058 23 A4.2(0)xV18(D)x32(H) 16-02-0095 28 A8.9(D)xA34(0)xV18(()x29.5(H) 16-02-0096 23 A9.2(D)xA2.5(D)xV18(0)x31.2(H) 16-02-0097 28 A7(D)xV18(D)x28.5(H) 16-02-0098 23 A74(0)xA2D)xV18(0)x33(H)
2
g

18 19 21 35 36K 1

16-02-0060 2% A47(0)xV18(@)x32(H) 16-02-0069 23 A5(O)xV18(D)x31(H) 16-02-0073 A& AS550)xV18(0)x31(H) 16-02-0074 28 A6(D)xV18(()x32(H) 16-02-0100 2% A8.2(0)xA2.7(O)xV18(O)x31.2(H) 16-02-0103 2% A9(O)xA33(OXVIB(@)x30.5(H) 16-02-0107 2% A9B(O)xA48(D)xV18(D)x29.5(H) 16-02-0112 A8 A5(L)xA1.2D)XV18(O)x31.5(H)

S1ONAO0YUd FAVMINVE N1




TUBES | 3%

42 43 44 ' 45

16-02-0113 2 A7(L)xA18D)xV18(®)x31(H) 16-02-0114 28 A86(L)xA23(D)xV18(®)x33(H) 16-02-0115 2 A72(L)xA1D)XV18(@)X31(H) 16-02-0116 A& AT07(L)xA14(D)XV18(0)x32.3(H)

/

(
D OA
55 26 57 58

16-02-0138 28 A32(L)xA2.50D)xV18(()x33.3(H) 16-02-0139 2 A39(L)xA28D)xV18(0)x31.5(H) 16-02-0140 28 A46(L)xA31D)xV18(B)x33(H) 16-02-0143 2 A5.2()xA34(D)xV18(0)x32(H)

46 46 47 47

16-02-0117 A% A78(LIXATD)XV18(®)x32.3(H) 16-02-0309 2% A78(L)xAID)xV18(0)x29,5(H) 16-02-0119 A% A9.3(L)xA1.20D)xVI8(0)x29(H) 16-02-0118 A% A93(LIxA1.2D)XVIB(O)X31(H)

48 ) 48° 49 50

16-02-0123 28 A1L5(L)xAT4D)xV18(0)x278(H) 16-02-0122 2% ATI6(L)xAT4(D)XV18(0)x28(H) 16-02-0124 A% A3.2(L)xA0.50)xV18(0)x28(H) 16-02-0132 28 A36(LIxA06(O)XVIBO)x34.4(H)

51 52 53 54

16-02-0134 28 A41(L)xA07(O)xV18(®)x33(H) 16-02-0135 28 A47(L)xA0.8(0)xV18(®)x33.5(H) 16-02-0136 2 A55(L)xA0.8(O)XV18(0)x31.7(H) 16-02-0137 28 A61(LxA0I(OXVIB(®)x325(H)

59 59° 60 61

16-02-0145 28 AT1(L)xA18(D)xV18(®)x31(H) 16-02-0144 28 A48(LIXATADIXVIB(O)X318(H) 16-02-0147 28 A87()xA20D)xV18(®)x31.5(H) 16-02-0148 A% ATII(L)xA2.20)xV18(0)x30.5(H)

62 63 64 65

16-02-0149 28 AN(LxA250)xV18(O)x324(H) 16-02-0289 A% A9(L)xA2.2(D)xV18(D)x335(H) 16-02-0317 28 A9(L)xA2.2D)xV18(0)x32.7(H) 16-02-0150 A% A53(LIxA06(D)xV18(0)x35(H)

66 6/ 68 69

16-02-0151 28 A6.3(L)xA0.7(D)xV18(0)x35.8(H) 16-02-0152 2% A73(LxAID)XV18(O)x35(H) 16-02-0154 28 A91(L)xA13(D)xV18(O)x34(H) 16-02-0155 A% AT0.5(L)xAL6DXV18(0)x34.5(H)

s3aanlL

9€l

LEL

S1ONAO0YUd FAVMINVE N1



TUBES | 3%

A PYRYRY!

16-02-0160 A% AT21(L)xATID)XV13(0)x34(H) 16-02-0318 28 A6.3(LIXASDIXV18(0)x34(H) 16-02-0319 2% A6(LXA4D)XVIBO)X34(H) 16-02-0320 28 AS7(LxA35D)XVIB(O)x34(H)

74 75 76 77

16-02-0321 28 A6(xASDXVI8(O)x316(H) 16-02-0291 28 A55(L)xA45D)XV1B(O)x315(H) 16-02-0322 2 A45(L)xA3(D)xV18(0)x345(H) 06-02-0952 2% A6.5(LIxA20)XV18(0)x317(H)

sbeboded

16-02-0323 2 A74(LxA24(0)xV18(O)x335(H) 16-02-0161 2% AB(L)xA12D)xV18(®)x30(H) 16-02-0292 2 A7(L)xA12D)xV18(D)x31.5(H) 16-02-0281 2% A58(L)xA08D)XV1B(0)x32(H)

Y EYRY XY

16-02-0284 2% A5.6(L)xV18(0)x26.5(H) 16-02-0184 28 A5(L)xV18(0)x30(H) 16-02-0194 28 A4(L)xV18(®)x33.5(H) 16-02-0285 28 A5.8(L)xV18()x29(H)

86 87 88 89

16-02-0290 28 A10.1(L)xA4(D)xV18(0)x31(H) 16-02-0324 2% AI01(L)xA4.20)xV18(0)x29.3(H) 16-02-0219 2% A101(LxA44D)xV18(O)x29(H) 16-02-0225 2% A76(L)xA13(D)xV18(0)x32(H)

94 95 96 97
16-02-0234 23 ATIUXAL2DXVIBON346(H)  16-02-0235 28 ATIUXALBDNVIBOMASH)  16-02-0236 2% A75OXVIBO)X305(H) 16-02-0237 23 AI03(LXAISOXVIB0)30(H)

98 99 100 101

16-02-0239 2% A94(L)xA2D)XV18(®)x31.5(H) 16-02-0240 23 A9(L)xA13D)xV18(D)x31.7(H) 16-02-0003 23 A10.5(L)xA13(D)xV18(®)x27(H) 16-02-0004 2% A74(L)xAL5(D)xV18(®)x32.5(H)

104

102 103 104W

16-02-0005 28 A9I(LIxA2(D)xV18(O)x31.5(H) 16-02-0006 2% A103(L)xA25(D)xV18(0)x28.3(H) 16-02-0007 28 A125(L)xA3(D)xV18(0)x28(H) 16-02-0354 23 A128(L)xA3(D)xV18(0)x28(H)

s3aanlL

8¢l

6€l

S1ONAO0YUd FAVMINVE N1



TUBES | "%

ols

107(&40)
16-02-0359 23 AB4(OXV20VI0x295(H)
105 106 107 108
16-02-0008 2 A78(0XV18(0)285(H) 16-02-0009 £ A8 3(O)VI8OX305(H) 16-02-0010 23 ABLOXV20XYIBOISH)  16-02-001 5 ABOXV250px415H)
' ‘ “ ‘

109 (&i0)

16-02-0514 Z& A12.2(0)xV25(0)x42(H)

109 12 13 14
16-02-0012 & A12.2(0)xV25(0)x42(H) 16-02-0014 & A14.5(L)xA18(D)xV25(0)x42(H) 16-02-0015 5% AT6(L)xA220D)xV25(0)x427(H) 16-02-0016 58 A175(LIxA26(D)xV25(0)x43(H)
15 16 17 18
16-02-0338 &1 A19(L)xA 3(D)x ¥ 25(0)x42(H) 16-02-0017 & A14.5()xA3(D)xV25(0)x42(H) 16-02-0018 5% AT6(L)xA35(D)xV25(0)x41(H) 16-02-0019 58 A175(LIxA4(D)xV25(0)x415(H)

19 12 121

122

0

16-02-0020 5% A19(L)xA45(D)xV25(0)x43(H) 16-02-0022 5% A125(L)xA250)xV25(0)x44(H) 16-02-0023 5% A4(LIXA3(DIXV25(0)x43(H) 16-02-0934 5% A15.5(L)xA350)xV25(0)x415(H)

123

16-02-0025 5% A17(L)xA4(D)xV25(0)x40.5(H)

124

16-02-0026 5 A14.5()xA3(D)xV25(0)x435(H)

125K

16-02-0027 5& A18(L)xA1.2D)xV25(0)x43(H)

128

16-02-0030 L& A23(L)xA5(D)XV36(0D)x50.5(H)

o

133

16-02-0036 28 AI(L)xA1O)xV18(®)x26(H)

126

16-02-0028 5& AT75(LxA4D)xV25(0)x41(H)

2l

129(0)

16-02-0031 2% A82(L)xA20)XV1B(O)x31(H)

129
16-02-0032 2% A8 ALxA20<VI80O)31(H)

134

16-02-0037 5% A15.2(L)xA17(0)xV25(0)x43(H)

124K

16-02-0286 5% A15(L)xAI(D)XV25(0)x42.5(H)

126K

16-02-0287 58 A21(L)xA15(D)xV25(0)x385(H)

3!

131 (&0)

16-02-0034 28 AI(L)xA20)XVIB(O)x31.5(H)

135

16-02-0038 5% A12.7(L)xA2(0)xV25(0)x39(H)

125

16-02-0314 53 Al6(L)xA35(D)x VW 25(0)x42(H)

127

16-02-0029 5% A19(L)xA450D)xV25(0)x40(H)

132

16-02-0035 5 AI4.6(L)xA5.5(0)xV25(0)x415(H)

136(R0)

16-02-0339 2 A7(D)xV18(D)x28.5(H)

136

16-02-0039 2 A7(0)xV18(D)x28.5(H)

s3aanlL

oYL
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TUBES | "%

|

20 o4

137(240) 138(2I0) 139(&I0)
16-02:006043 A2(0)<VI8(O)31(H) 16:02-0061 23 A2(0)<VI8O)30(H) 16-02:00424% A2(0)<VI8O)31(H)
137 138 139 140

16-02-0455 28 A2(0)xV18(0)x30(H)

16-02-0362 28 A2(0)xV18(®)x31(H) 16-02-0456 28 A2(0)xV18(®)x31(H) 16-02-0044 28 A2(D)xV18(®)x31.5(H)
146 (&I0)

16-02-0390 2% A9.8(L)xV18(0)x31(H)

143 146 150 151

16-02-0045 23 A85(LIxAIDXV18(®)x29(H) 16-02-0046 2 A9.8(L)xV18(D)x31(H) 16-02-0048 2% ATI.8(L)xA15D)xV18(0)x30(H) 16-02-0316 3 A10(L)xA35(D)x ¥ 25(0)x39(H)

158 161

171 (&0)
16-02-0049 53 ATSTUXAGTONN2504350H)  16-02-0051 23 ABTLXA2DXVIBOI29(H)

168

16-02-0052 2% A101(L)xA44D)xV18(®)x30(H)

16-02-0055 53 A13(L)xA2(0)xV25(D)x44(H)

171K 172

16-02-0054 52 A125(L)xA6(0)XV25(0)x44(H) 16-02-0056 3 A11.7(D)x V¥ 25(D)x38(H)

177 (0) 180

16-02-0057 28 A44(LxA12OXVI8O)x317(H) 16-02-0059 SCH2d A375(LxA6.20)xV54(0)x60(H)

190 (&I0)

16-02-0061 5 A124()xA2O)XV25(0)x435(H)

190

16-02-0062 3 A12.4(L)xA2(O)xV25(0)x43.5(H)

ol

194 (20)
16-02-0463 58 AI37(XATT(OXV25(0)x41(H)

194

16-02-0066 5& A137(LIXATT(O)XV25(0)x41(H)

2

217 (30)

16-02-0300 23 A9.2(L)xA20)xV18(©)x31(H)

2l

224(A0)

16-02-0462 2% AT2(L)xAIO)XV18(0)x30.5(H)

224

16-02-0325 28 A7.2)xAIOXV18(O)x30.5(H)

191(&0)

16-02-0935 2 A10(L)xA20)xV18(()x30.5(H)

191
16-02-0063 23 A10(L)xA20)xV18()x30.5(H)

195

16-02-0332 5 A13.5(L)xA6.50)XV25(0)x41.7(H)

192K

16-02-0064 58 A13(L)xA7(D)xV25(@)x40(H)

o

195K

16-02-0067 & AT4(L)xAIO)XV25(0)x375(H)

193 (&0)

16-02-0065 2% A97(L)xA25(0)xV18(0)x30.5(H)

193

16-02-0932 2 A9T(L)xA250)xV18(0)x30.5(H)

ol

199

16-02-0068 2 A8(L)xA7(0)xV18(®)x23.3(H)

220

16-02-0075 2 A6.8(L)xV18(®)x27.5(H)

b

225(0)

16-02-0077 2% A6.2(L)xA1O)xV18(®)x32(H)

225

16-02-0457 28 A6.2(L)xANO)xV18(0)x32(H)

221

16-02-0076 2% AT(L)xA17(0)xV18(0)x28.8(H)

227

16-02-0326 28 A85(LxAIDXVIBOX29(H)

223 (O)

16-02-0313 28 AI(L)XANO)xV18(()x30(H)

223

16-02-0355 23 A9(L)xANOxV18(()x30(H)

230

16-02-0079 28 A6(D)xV18(D)x75(H)

s3aanlL

44’

eyl
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TUBES | 3%

231 232(H33) 232 233° 248 249 250

16-02-0080 5 A4(0)xV24(D)x92(H) 16-02-0502 5 A8(0)xV25(0)x92(H) 16-02-0081 23 A8A4(LxA2.20)xV18(0)x30.5(H) 16-02-0308 2 A8.5(LxAIOXV18O)x26.5(H) 16-02-0450 L& A 26.75(0)xV36(0)x38.5(H) 16-02-0451 L& A 26.75(0)xV36(0)x38.5(H) 16-02-0086 L& A 25(0)x¥31(0)x40(H) 16-02-0452 L& A 26.75(0)xV36(0)x38.5(H)

- T e
.. ‘
233 234 235 236 252 253 261 262
16-02-0082 2 A74(L)xA2(0)xV18(0)x26.5(H) 16-02-0083 5 A11.5(0)xA25(0)x¥25(0)x38(H) 16-02-0516 5 A14(0)xA250)xV25(0)x395(H) 16-02-0517 L A19(0)xA3(O)xV31(®)x36.5(H) 16-02-0087LHE A25(0)x ¥ 31(®)x40(H) 16-02-0453CH3 A 26.75(0)xV36(0)x38.5(H) 16-02-0327 28 A0.9(D)xV¥18(D)x35.5(H) 16-02-0328 23 A35(L)xA0.8(O)xV18(®)x345(H)

211 242 243 244 263 264 349 350
16-02-0936 1 A2675(0)xV36(0)385(H)  16-02-0937CHY A2675(O)XV36(0)x385(H)  16-02-0938THE A2675(O)<VI6OX3BSH)  16-02-0939 CHE A2675(0)xV36(0)x38 5(+H) 16-02-0329 28 ALBLXAOSOXVIBOXESH)  16-02-0089 28 ASIUXAIIONVIBON323H  16-02-0099 A8 A35L<A35OXVIBONA5H)  16-02-0101 23 AdSLIXALOXVIBON35(H)

245 246 247 247W 352 353 362 363
16-02-090 T8 A2675@O)xV36@P385(H)  16-02-0941 THE A2675@OxV36(OD385(H)  16-02-0962CHE A2675OXV3EON3BSH)  16-02-0454THE A2675(0IXV36(0)385(H) 16-02-0102 28 ASSXA4OXVIBON35H  16-02-0310 58 AS(L<A520XV250)45H) 16-02-0104 28 ASOXVIB(O)X35(H) 16-02-0105 23 A5.6(0)XVI8(0)x29.5(H)

-y
[—
-]
m
wv

771

gyl

S1ONAO0YUd FAVMINVE N1



TUBES | 3%

jz:;:l’ éiill“‘ z::::”cgll‘ll‘
364 401 402 403

16-02-0106 2% A6.2(0)xV18(®)x31.2(H) 16-02-0109 2% A10.6(L)xV18(®)x27(H) 16-02-0110 5% A15.8(L)xV25(0)x36(H) 16-02-0111 CH& A20.7(L)x ¥ 31(®)x40.5(H)

480 481 501 502

16-02-0120 5 AT6(L)xA12(D)xV25(0)x36(H) 16-02-0121 THE AT2()xAT2D)XV31(0)x45(H) 16-02-0126 A% A6(0)xA2.50)xV18(0)x31.2(H) 16-02-0127 28 A7.3(0O)xA3(@)xV18(0)x31(H)

504 506 508 509
16-02-0128 23 AQAOXAZSOXVIBOPIH)  16-02-0129 5 ANSOXASOXV25Op36H)  16-02-0130 5 ABSO-ASOXVSON3H)  16-02-0131 ThE AII(O<ASOXV3IO)x46(H)

sledelad

16-02-0133 5& AI5(0)xA2(0)xV25(0)x40.5(H) 16-02-0141 3& AT7(LIXAT4(D)XV25(0)x39.3(H) 16-02-0142 L ATS(L)xAT4(D)XV31(O)x457(H) 16-02-0512 L A15(L)xA9(D)xV31(0)x48(H)

681

682 683 684

16-02-0461 L A20(L)xAND)xV31(O)x48(H) 16-02-0298 L& A25(L)xAT3(D)xV31(O)x45(H) 16-02-0153 L& A30(L)xAl6(D)xV31(®)x46(H) 16-02-0513 Cif&l A35(L)xA16(D)xV36(0)x49(H)

685 686 687 795

16-02-0340 CHE A20(L)xA10D)xV31(O)x49(H) 16-02-0341 CHE A25()xAT2D)XV31(O)x48(H) 16-02-0342 CH& A30(xAT4(D)xV31(O)x46(H) 16-02-0943 SCHE A30.4(0)xA25(0)xV54(0)57(H)

79 "~ 800 801 802

16-02-0944 SCHE A304(0)xA5(OXV54(O)<57H) 16-02-0163 5 A4(D)xV25(D)x49(H) 16-02-0164 5 A5.5(0)x V¥ 25(0)x45(H) 16-02-0165 58 A7(0)xV25(0)x46(H)

803 804 805 806

16-02-0166 58 A8.5(0)xV25(D)x44(H) 16-02-0167 Lif& AT0(®)x¥31(0)x50(H) 16-02-0168 CHE A11.5(D)xV31(0)x48(H) 16-02-0169 L A13(0)xV31(0)x47(H)

s3aanlL

9L

Lyl

S1ONAO0YUd FAVMINVE N1



TUBES | =x®

%
807 808 809 820

16-02-0170 L& A14.5(0)xV36(D)x51(H) 16-02-0171 CHE A16(0)xV36(P)x50(H) 16-02-0172 L& AT7.5(0)x ¥ 36(0)x50(H) 16-02-0173 5 A6(0)xA4(O)xV25(D)x49(H)

"
.

{ 527)
\_’_/
821 822 823 824
16-02-0174 5 A8(O)xA55O)xV25()x49(H) 16-02-0175 5 A9(D)xA7(D)XV 25(D)x47(H) 16-02-0176 53 ATI(0)xA85D)xV25(0)x49(H) 16-02-0177 CHE AT4(0)xAI0(@)XV31(O)X50(H)

825 826 826K 827
16-02-0178 LH&! ATB(O)XATL5(@)xV31(O)x49(H) 16-02-0180 & AT7(O)XAT3(@)XV31(@)x49(H) 16-02-0179 L AT7(0)xAI(D)xV31(@)x47(H) 16-02-0181 L& A18(0)xA145(0)xV36(0)x52(H)

828 829 840 841

16-02-0182 L2 A19(0)xAI6(OXV36(O)X51(H) 16-02-0183 L& A22(0)xAT75(0)xV36(0)x49(H) 16-02-0185 5 A6(0)xA250)xV25(0)x49(H) 16-02-0186 5& AS(O)XA3(O)XV25(0)x48(H)

842 843 844 845

16-02-0187 5& AIO)XA4DOXV25(0)x47(H) 16-02-0188 & AI0(0)xAS5(@)XV25()x45(H) 16-02-0189 L& AT3(0)xA6(O)XV31(O)x49(H) 16-02-0190 L& AT6(O)xAT(O)XV31(O)x49(H)

846 847 848 849
16-02-0191 CHE ATE(O)xAS(O)XV31@)x49(H) 16-02-0192 Cif& AIB(O)xAI(®)xV36(0)x53(H) 16-02-0293 L& AT9(0)xAT0(@)xV36(0)x50(H) 16-02-0193 L A21(O)xATIO)xV36(0)x44(H)

852 853 853K 854

16-02-0195 & A14(O)xA4(O)xV25(0)x43(H) 16-02-0197 5 A14(0)xA5(0)x ¥ 25(0)x40(H) 16-02-0196 3 A14(0)xA6.5D)xV25(0)x385(H) 16-02-0198 5 A145(0)xA450)xV25(0)x435(H)

855 856 857 858
16-02-0199 L AI(OXAGOXV3IOX4TH) 16-02-0200 8 AIBSOXABSOXYIIONAESH  16-02-0201 TS ATBOXAGSOHYIIONATH)  16-02-0202CHE A20(O)<AS5OXV3IO47(H)

s3aanlL

87l

671
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. /l ' /‘
860 861 862 | 863

16-02-0203 5% A6(O)xA4OXV25(0)x49(H) 16-02-0204 5% AS(D)xA5.50)xV25(0)x46(H) 16-02-0205 5 A9(D)xA7(O)xV25(0)x46(H) 16-02-0206 5& ATI(O)xA8 50XV 25(0)x44(H)

864 865 866 867

16-02-0207 T AT3(O)xA10(O)xV31(©)x50(H) 16-02-0208 CHE A15(0)xATI5(O)XV31(O)x50(H) 16-02-0311 T AT6(O)XAT3(O)XV31(O)x48(H) 16-02-0210 CH& A18(0)xAT45(0)xV36(0)x52(H)

ol ol

867K 868 869 869K

16-02-0209 3 AIBIOXAIAS(OY3600520H)  16-02-0211 LS ATBOXATIOXV3EON5H) 16-02-0213CH AZNOXATTSOXV360048H)  16-02-0212 TS A21(0)<AT3 SOV 36(0x46(H)
5 ‘:!Illlill “i!|||||" ‘ézi|||ES§
872 874 875 880

16-02-0518 Cif& A20(L)xA2(D)xV31(0)x45.5(H) 16-02-0519 CHE A25(xAT5(D)xV36(0)x42(H) 16-02-0520 Cif&d A20(L)xA20(D)xV36(0)x42(H) 16-02-0214 CHE AT9(L)XAIAD)XV31(O)x47(H)

881 885 ‘ 886 887

16-02-0215 CHE AT4(L)XAI4(D)XV31(0)x46.5(H) 16-02-0216 CHf& AT6(O)xASO)XV31(0)x48(H) 16-02-0312 CHE AT7(O)xASO)XV31(O)x46(H) 16-02-0217 L& AT8.5(0)xA6(O)XV31(O)x46(H)

888 891 893 894

16-02-0218 THE A21(O)xA8(O)xV36(0)x51(H) 16-02-0496 CHE AT75(LIxAID)XV31(O)x48(H) 16-02-0334 58 A10()xA3D)xV25(0)x45(H) 16-02-0220 5 AT2(L)xA20D)xV25(0)x40(H)

895 897 898 899

16-02-0221 58 A17()xA 220XV 25(0)x39.5(H) 16-02-0222 L3 A215(L)xA3(D)xV31(O)x46(H) 16-02-0223 L A26.5(L)xA3.5D)xV36(0)x48(H) 16-02-0224 T A18(L)xA4(D)xV36(0)x50.5(H)

927 | 928 981 B5K

16-02-0497  A4.7(®)xV35.6(0)x110(H) 16-02-0498  A5.4(0)xV48.2(0)x161(H) 16-02-0238 L& A22(L)xA19(D)xV36(0)x49(H) 16-02-0242 5 AS(0)xA20)xV25(0)x475(H)

s3aanlL

0§l
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TUBES | 3=

-y
[—
e A e A :
m
wv
B6K B7K C5K S/P2(2MM) S/P 3 (BMM) S/P 4(4MM) S/P 5 (SMM)
16-02-0243 5% A5(0)xA25(0)xV25(0)x48.5(H) 16-02-0244 5% A6(0)xA2.50)xV25(0)x47(H) 16-02-0245 5% A7(O)xA3(0)xV25(0)x46.5(H) 16-02-0246 5 AT(O)xA45(0)xV25(0)x46.5(H) 16-02-0257 5 A 2(0)x V¥ 25(0)x50(H) 16-02-0262 5% A3(0)xV25(0)x49(H) 16-02-0263 5 A4(D)xV25(D)x49(H) 16-02-0264 5% A5(0)xV25(0)x47(H)
C7/K DSK D6K D7 S/P 6 (6MM) S/P7(7MM) S/P8(8MM) S/P9(9MM)
16-02-0247 5 A7(0)xA4(O)xV25(0)x46.5(H) 16-02-0248 5% ATI(O)xAT(O)XV25(0)x44(H) 16-02-0249 5 ATI(O)xA6(O)xV25(0)x43(H) 16-02-0507 5 AN(O)xAI(O)XV25(D)x44(H) 16-02-0265 5 A6(D)xV25(0)x46(H) 16-02-0266 5 A7(D)xV25(®)x47(H) 16-02-0267 5 A8(D)xV25(D)x44(H) 16-02-0268 5% A9(D)x ¥ 25(®)x42(H)
D7K ESK E6K E7 S/P 11 (11TMM) S/P 14 (14MM) S/P 17 (17MM) S/P20(20MM)
16-02-0250 3 ATI(0)xA6(D)xV 25()x44(H) 16-02-0251 CHE A13(D)xA6.5()xV31(D)x49(H) 16-02-0351 CHE! A13(D)xA7(O)XV31(®)x49(H) 16-02-0506 CHE AT3(O)XATIOXV31O)X5I(H) 16-02-0254 CHE AT(D)xV31(D)x47(H) 16-02-0255 L& A14(0)x V¥ 31(0)x48(H) 16-02-0256 L& A17(D)x ¥ 36(0)x48(H) 16-02-0258 L& A20(0)x¥36(D)x45(H)
&
&

M\

L

16-02-0252 CHf & A13(0)xAS(O)XV31(@)}50(H) 16-02-0500 CH&! ATB(O)XAIS(O)XV31(O)x48(H) 16-02-0253 CHi & AIB(O)XATT5(O)XV31(O)x47(H) 16-02-0501 CH& AIB(O)XAIS(O)XV36(0)X52(H) 16-02-0259 L& A 22(0)xV36(0)x44(H) 16-02-0261 CHfE A24(0)xV36(D)x43(H) 16-02-0282 L& AT7/(O)XATIOXV31O)X50(H) 16-02-0269 Cif&d A1 5(O)xA13(O)XV31(0)x475(H)

od ol

S/P22(22MM) S/P 24(24MV) S/ S/T13

F6K

E7K F6
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TUBES ! 3%

sl © &

S/T15 901 (38CH) 902 (38CH) 903 (3=LH)

16-02-0361 Cifed A22.5(0)xAT5()xV36(0)x50(H) 16-02-0347  A21(0)x72(H) 16-02-0227  A30(0)x72(H) 16-02-0348  A35(0)x72(H)

o)

X \/
= 2

904(&0l) 905 (38CH) 906 (3=LH) 907 (3=LH)

16-02-0228  A35(®)x73.5(H) 16-02-0349  A40(0)x74(H) 16-02-0229  A35(®)x72(H) 16-02-0230  A40(0)x71.5(H)

908 (3=LH)

909 (38CH) 910 (38CH) 912 (38CH)
16-02-0315  A45(O»75(H) 16-02-0509  A33(O)X72(H) 16-02-0231  A40(@)I08(H) 16-02-0232  A45(Ox83(H)

e HEIAES
913 (32CH) 914 (Z2CH) ‘ Cake Tester
16-02-0307 A50(D)x71.5(H) 16-02-0233  A75(D)x71.5(H) 16-02-0294 152(L)

FHE21 (2)DC1
Plastic Coupler
16-02-0278 % AI5(0)

HZ212PCS, (CH) DC-2
Plastic Coupler
16-02-0279 % A22(0)

IH=Z212pcs, (ELH)
Plastic Coupler
16-02-0297 7 A30(D)

FHZ213PCS, (TH) DC-2
Plastic Coupler

2 A20(0)
16-02-0280 74 A25(0)

Fis

FUES A T8 ZETN 2321
COOKING PLUS Cream Filling Tip 323L
06-02-2127  9.4(O)XI1(H)

TSN IY TR ME
COOKING PLUS Cream Filling Tip Set

231 5(0)x87(H)
06-02-2126  232L 9.4(®)x111(H)
Brush 128(L)

oAEEs 28
Tube Brush

16-02-0270 @ No. 1660 (AtZf) 100(L)
16-02-0271 ® No. 1662 (&12})  125(L)

DA 65
Set of 6 Tubes

16-02-0159 @ ZYX| 65 £
16-02-0158 ® 2K 6% Cf

LEEI=2
=Bio-gTT
WILTON TIPS

DYTHY, Hehz9|

YL

1]

S1ONAO0YUd FAVMINVE N1



TUBES ' ### . -

-]
[—
-]
m
(7, ]

DAMAINE 125 (ERFEH) DAMAINIE 155 DAMAINE 358 DAMA|NE 558

Set of 12 Tubes Set of 15 Tubes Set of 35 Tubes Set of 55 Tubes

16-02-0392 TR 12F 16-02-0273 ZYZX| 125/ 23l [ H2i4| 25 16-02-0276 SY2X| 355 16-02-0277 ZY72X| 555 [ IHE

|

=
g

DA H0lA

S1ONAO0YUd FAVMINVE N1

DAMAINE 218 DYMAIME 275 Tubes Case 2EOIAH 558 ME
Set of 21 Tubes Set of 27 Tubes 06-02-1194 @153 16-02-0306 © 353 WILTON Master Tip 55 Set
16-02-0274 LK NF 16-02-0275 ZY2X| 27 [ HEH 16-02-0305 ©®27& 16-02-0459 @ 55% 11-02-0315
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COOKIE CUTTER | 5215

— \/ —_——
/e
/ (=]
= [—
-0 9I1HE : , T FHE =
@”\/ GOUTE Cookie Cutter GOUTE Cookie Cutter |1=1
o Lo - 07-02-0166 @ FI2HE 2 (D-30) 52(L)x95(D)x45(H) 07-02-0158 @ IZH{ (D-32)  70(L)x70(D)x45(H)
T "H2 FFHE| ME 3P 07-02-0165 ® 7122 T (D-31) 62()x117(D)x45(H) 07-02-0159 ®3IE (D-33)  70(LX75(D)x45(H)
GOUTE Low Cookie Cutter Set
07-02-0004 @S2 HAHE 40~60(®)x25(H)
07-02-0005 ® %2 FE2YMHE  40~60(0)x25(H)
07-02-0006 H2SIEME 40~60(0)x25(H)
<0 39 1HH
GOUTE Cookie Cutter ]
07-02-0160 @ g (D-34) 55(L)x55(D)x45(H)
07-02-0147 ® Z (D-8) 72(L)x72(D)x45(H)
07-02-0148 © =5} (D-9) 72(®)x45(H)
AZTUA LI 2| ME 3E Cl{Az 0 F9IHE
FISEARE2 = IE 38 - GOUTE Cookie Cutter ‘
COOKING PLUS Low Ring Set 3P Doughnut Ring Cutter 07-02-0100 ®LIOIE (035)  20(XI06(0I45(H) /
07-02-0172 @ H2H ME 2 35(0)x24(H) / & 50(0)x24(H) / Ch 60(0)x24(H) 05-01-0008 &  79(0)x50(H)x30(0) 07-02-0103 ® A= (D-15) 28(L)x105(D)x45(H) K |
07-02-0107 © Z3 (D-36) 26(L)x105(D)x45(H) /
07-02-0105 @ Xs}(D-23) 55(L)x75(D)x45(H) =
PN - g

7

191

] w %
| . 1 2
| ~ \ ~

S : L) A | . m

& oy = Gl = . :

0gte e

T [HE < F7HE 0 F9IHE = ik

GOUTE Cookie Cutter GOUTE Cookie Cutter GOUTE Cookie Cutter THH 23|1HE 6

07-02-0038 ® ZE0|I(D-7)  60(LX80(D)x45(H) 07-02-0047 @ =X (D-20)  63(L)x73(D)x45(H) 07-02-0164 @HO2| (D) 52(x40(D)x45(H) GOUTE Cookie Cutter FU,

07-02-0151 ® F=0|Il (D-14) 45(L)x70(D)x45(H) 07-02-0157 ® 04X} (D-28) 70(L)x60(D)x45(H) 07-02-0104 ® 22| (D-21) 75(L)x55(D)x45(H) 07-02-0149 @ =X| (D-10) 73(L)x50(D)x45(H) ;',



COOKIE CUTTER | 5215

Famer (UiL3) W;‘H

e cutter ——

}‘)//, \_\\ ( TN No— 7‘\\-; //—\\ ﬂ
/ ' =
/ -
/ "‘ m
y _suf e n
< b 4 5
. _ 4 . ) |
’ o) > g
)
(gon:. T F315HE
M| F3|HE -
GT‘;JT' i Ik_icitt GOUTE Cookie Cutter AE}OIL] F1HE] - HOJH] 4P AEFA|HE] - HIAR 4P
I 07-02:0102 ®NZIO-24)  TOLH72045(H) STAR Mini Cookie Cutter 4P - Baby STAR Biscuit Cookie Cutter 4P
-02- E_I - -02- i % (D-
07-02-0134 ® £ (D-37)  83(L)x49(D)x45(H) 07-02-0108 ® L|7t& (D-11)  50(L)x60(D)x45(H) 06-02-1007 35-430x20(1) 06-02-1211 50-75(L)x20(H)
oD
T F319E
GOUTE Cookie Cutter
07-02-0075 @ Ez2| (D-38) 70(L)x85(D)x45(H)
07-02-0106 ® & (D-5) 65(L)x62(D)x45(H)
07-02-0101 © =AW (D-13)  55(L)x85(D)x45(H)
o) (D @D
N2 — N
SUH| =93 THH 2T I IHE] 26P (AR T =2 FA|1HE 3P THH RAHRAITHE 9P (AL
) GOUTE Cookie Cutter - Alphabet (SUS) GOUTE Cookie Cutter 3P - Halloween GOUTE Cookie Cutter 9P - Number (SUS)
GOUTE Cookie Cutter
06-02-1032 30(L)x40(D)x20(H) 09-02-0104 40~90(L)x25(H) 06-02-1034 30(L)x40(D)*20(H)
07-02-0163 @ H (D-41) 85(L)x55(D)x45(H)
07-02-0099 ® 7I2tE (D-29)  65(L)x60(D)x45(H) =
N
) o 3
g Ly N\~ £ . TN
‘ / |
= - - — — ! W
‘ ( ¢ 4 = "l ,4 - . >
\_——/ / i &\ o — m
/ // : 4 - ,,,f/ —— )E>
— a4 S— — i - //” ) = /{:\ ( D) \/‘,: ;/w % Plus r;ﬁ
. _ T
FAHEINE TH A0 FA[FHE A 35 FH A2 = FFIHE AL FUSHAEILLHE 4P 3
Set of Cookie Cutter GOUTE Memories of Squid Cookie Cutter (Circle) GOUTE Memories of Squid Cookie Cutter (Square) ~ COOKING PLUS Dalgona Cutter 4P g
07-02-0010 @ &, 103 06-02-0912 ® &, & 07-02-0021 © =E%,1053 07-02-0095 @ StET, 8%  07-02-0011 ®O#st, 95  07-02-0017 ® Y, 75 06-02-2178 60(0)x20(H) 06-02-2179 81(L)x44(D)x20(H) 06-02-2176 43~63(D)x20(H) ;',



COOKIE CUTTER ' =°PH

&

R

2. e
-
AEHA KNI HE
COOKING PLUS Number Cake Cutter
06-02-1412 @0 140(L)x200(D)x35(H)  06-02-1417 @5 155(L)x220(D)x35(H)
06-02-1413 ®1 140(Lx195(D)x35(H)  06-02-1418 ®6 145(L)x205(D)x35(H) amagA A 2!
06-02-1414 @2 137(L)x210(D)x35(H)  06-02-1419 ®7 135(L)x200(D)x35(H) FLSCIA ABEHE 12P
06-02-1415 ®3 145(L)x235(D)x35(H)  06-02-1420 @ 8 135(L)x205(D)x35(H) COOKING PLUS Ring Cutter 12P (SUS)
06-02-1416 © 4 140(L)x200(D)x35(H) 06-02-1887  25,32,39,45,50,58,64,70,76,83,90,95(0)x45(H)
I — s )

Gy . @.ﬁ, - &2
g AR o 2 ) Gt s
Cookis Cutter Hug Bear 3P [Eeeres CookiCitler Glvintras AB .
h
1

i) Gingerman
) J Cookie Cutter 3P
-~

(X &-

.

FUSHA FIHE 61 JHI0f 3P FUEA FAHE F2|IAO0A 4P FUEHA AHIFI|HE TIMM 35
COOKING PLUS Cookie Cutter Hug Bear 3P COOKING PLUS Cookie Cutter Christmas 4P COOKING PLUS Gingerman Cookie Cutter 3P
06-02-2738 50~130(D)*25(H) 06-02-2737 54~81(L)x25(H) 06-02-1388  47~100(L)x15(H)

FUSA TNHE W2 45
COOKING PLUS Cherry Blossom Push Cutter 4P
06-02-2275 6~25(D)x13(H)

FUEHA O|LIFT|FHE THE2| 4P
COOKING PLUS Mini Cookie Cutter 4P - Family
06-02-1533 42~57(L)x20(H)

FUEHA SAE FAHE 6P
COOKING PLUS Cookie Cutter 6P (PP)
06-02-1377  45,55,65,75,85,95(0)x35(H)

FUZA A FEHE 1P
COOKING PLUS Wrinkle Ring Cutter 11P (SUS)
06-02-1960 22,32,39,45,52,58,64,70,76,83,90(0)x45(H)

JUZYA ABIAFHE] 11P
COOKING PLUS Stainless Square Cutter 11P (SUS)
06-02-1888  20,26,32,26,41,46,52,57,61,66,71(D)x45(H)

@e««m s,
FUEHA FLHFAHE (2=2R)
COOKING PLUS Push Cookie Cutter - Halloween
06-02-1537  35~53(D)x13(H)

-— @
) Rt @
ig i
(53 ;fg |
Q 3
2 =]
g - 2
=
= 5

Brosiis

FUEHA FELHFAHE (F2|A0FD)
COOKING PLUS Push Cookie Cutter - Christmas
06-02-1403  35~45(D)x13(H)

FUSYHA ZL|FTHE (HIA)
COOKING PLUS Push Cookie Cutter - Biscuit
06-02-1886  45~50(D)x17(H)

FUSYA FIAMIT IAAOA 8BS NE
COOKING PLUS Christmas Cookie Stamp 8P Set
06-02-2806 35~60(D)x18(H)

[Crr—— e

Cookie Deco Stamp

=
—

e
I

St n e

FIUSYHA FI|HE A FUEA LEARMI (Z22RF2|ADMN)
COOKING PLUS Cookie Deco Stamp COOKING PLUS Wood Stamp Halloween & Christmas
06-02-1582 24/ 6(L) / AHZHH12.8(1) 06-02-2281  60(L)x60(D)x60(H)

43lind anioold
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COOKIE CUTTER

FUSHA FIFHEH
COOKING PLUS Cookie Cutter
06-02-1607 @ SE (CPS-02) 68(L)x65(D)x20(H)
06-02-1611 ® CI23IE (CPS-08)  65(L)x50(D)x20(H)
06-02-1615 © 2 (CPH-08) 80(L)x25(D)x20(H)

FUEHA FAIHES
COOKING PLUS Cookie Cutter

06-02-1608 @ FSTI AFZf (CPS-04) 55(L)x38(D)x20(H)
06-02-1768 ® FSE (CPS-07)  60(0)x20(H)
06-02-1767 © & (CPS-03) 70(L)x70(D)x20(H)

‘*r’#; s h. - - b

FUZHA 27|HE
COOKING PLUS Cookie Cutter

06-02-1769 @ HO{2|EZ (CPO-01)  83(L)x54(D)x20(H)
06-02-1771 ® %3t (CPO-06) 60(L)x80(D)x20(H)
06-02-1616 © X|ZO| (CPO-02) 78(L)x55(D)x20(H)

G
FAUZA FHE

COOKING PLUS Cookie Cutter

06-02-1766 @ ESTA(CPA-05)  60(L)x45(D)x20(H)
06-02-1722 ® A& (CPA-25) 70(L)x65(D)x20(H)
06-02-1765 © E{C|H|0] (CPA-04)  80(L)x65(D)x20(H)

FI1HE

FAZ2|A |HES
COOKING PLUS Cookie Cutter
06-02-1614 @ FAF (CPH-04) 80(L)x80(D)x20(H)
06-02-1613 ® ZIXT (CPH-01)  80(L)x110(D)x20(H)
06-02-1612 © ZIMZ (CPH-02)  97(L)x87(D)x20(H)

FUEHA FAIHES
COOKING PLUS Cookie Cutter

06-02-1770 @ W{CHL (CPO-03)  75(L)x45(D)x20(H)
06-02-1764 ©® & (CPO-23) 76(L)x60(D)x20(H)
06-02-1617 © &= (CPO-15) 40(®)x20(H)

AN \
: ’5 ar'f .\7‘—’
3 l’ @ =" \1I Ij,;"‘-\,—ﬁ
< S x =
\? ; f y T"r _4’
\ ) %5 y r
7R Q\ J \
o — ; ua.—.z_

FUEHAFAFHE

COOKING PLUS Cookie Cutter

06-02-1609 @ DLIE2] (CPS-05)  47(L)x40(D)x20(H)
06-02-1610 ® E2[% (CPS-06)  57(x43(D)x20(H)
06-02-1606 © =2 (CPS-0)  73(x73(0)x20(H)

Boocis

FUSHAFAIHH

COOKING PLUS Cookie Cutter

06-02-1807 @ OZES (CPO-12) 90(L)x57(D)x20(H)
06-02-1805 ® HI37| (CPO-09)  83(L)x73(D)x20(H)
06-02-1806 © CHO|OFHEX| (CPO-10) 80(L)x64(D)x20(H)

@ V)
[
:V
N
4
[i

okl
FIEHAFIHEH

COOKING PLUS Cookie Cutter

06-02-1811 ® ZHC| (Th) (CPO-17)  82(L)x40(D)x20(H)

06-02-1810 ® 2|2 (CPO-16) 72(L)x70(D)x20(H)
06-02-1814 © ZHC| (&) (CPO-24)  75(L)x35(D)x20(H)

)
¢

FIEHA FTFHE

COOKING PLUS Cookie Cutter

06-02-1866 @ & (CPA-30) 54(L)x78(D)x20(H)
06-02-1854 ® 9'2 E71| (CPA-1)  87(L)x70(D)x20(H)
06-02-1868 © M3l AbE (CPA-32)  56(L)x71(D)x20(H)

N

FUZA FTHE
COOKING PLUS Cookie Cutter

06-02-1853 @ =112 (CPA-10) 87(L)x71(D)x20(H)
06-02-1865 ® Z0{ (CPA-29) 95(L)x80(D)x20(H)

06-02-1851 © =S0{ (CPA-08) 79(L)x41(D)*20(H)

4);& 3: . ‘,,,;
2. L) -

FUSHA FTIHH

COOKING PLUS Cookie Cutter

06-02-1855 @ E{%| (CPA-12) 49(L)x22(D)x20(H)
06-02-1867 ® AIH|3H 2 (CPA-31)  56(L)x86(D)x20(H)
06-02-1840 © 2 (CPH-05) 68(L)x78(D)x20(H)

WA UES TR Be

FUSHA FIFHEH
COOKING PLUS Cookie Cutter
06-02-1813 @ ZO}0|A3E (CPO-21) 98(L)x66(D)x20(H)
06-02-1809 ® Y*| (CPO-14) 100(L)x60(D)x20(H)
06-02-1808 © ¥ (CPO-13) 70(L)x35(D)x20(H)

VA
A 3 ) e
ﬂ
Coskiiy = 4

FISYHA FFIHE

COOKING PLUS Cookie Cutter

06-02-1843 @ = (CPP-02) 73(L)x72(D)x20(H)
06-02-1846 ® E& (CPP-07) 35(L)x62(D)x20(H)
06-02-1837 © TAZA (CPF-03)  35(L)x35(D)x25(H)

{ S «1

“JL;Q\(J f | " ;/ i

FUEHA FFFHE

COOKING PLUS Cookie Cutter

06-02-1850 @ FI= (CPA-07)  64(UX60(D)X20(H)
06-02-1862 ® M= (CPA-2)  74(x63(D)x20(H)
06-02-1848 © H4 (CPA-03)  76(LIx45(D)x20(H)

FUEHAFIFHH

COOKING PLUS Cookie Cutter

06-02-1874 @ HIXIZ (CPO-07)  40(L)x82(D)x20(H)
06-02-1873 ® O|LIXISX} (CPO-05) 54(L)x25(D)x20(H)
06-02-1872 © O|L|H|347| (CPO-04) 46(L)x46(D)x20(H)

43lind anioold
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(COOKIE CUTTER | #wE

'
. | sl
e 4 ? \‘3 - “’b o
- ,/.I e \"‘. 4
-y = \ / \
Bt

FUE2IA FHE
COOKING PLUS Cookie Cutter

06-02-1864 @ 2}0{ (CPA-28)
06-02-1859 ® 2| E (CPA-18)

79(L)x42(D)x20(H)
134(L)x50(D)x20(H)

06-02-1863 © TE& (CPA-24) 114(L)x76(D)x20(H)

FUEHAFIHH
COOKING PLUS Cookie Cutter
06-02-1820 @ FYZ (CPA-26) 67(L)x65(D)x20(H)
06-02-1816 ® 3E (AE|1) (CPA-15) 100(L)x43(D)x20(H)
06-02-1815 © S (C|'=AFREA) (CPA-01) 95(L)x60(D)*20(H)
06-02-1818 @ EA (CPA-22) 95(L)x65(D)x20(H)

RUEHA FHE = —
COOKING PLUS Cookie Cutter

06-02-1812 @ t#CH 2P (CPO-18) 75(L)x45(D)x20(H)/58(L)x35(D)x20(H)
06-02-1817 ® OS2 ZHOLX| (CPA-17)  63(L)x47(D)x20(H)

06-02-1821 © MU= ZHOIX| (CPA-27)  80(L)x55(D)x20(H)

06-02-1819 @ CHZHF| (CPA-23) 76(L)x63(D)x20(H)

FZ2IA |HES
COOKING PLUS Cookie Cutter

06-02-1879 @ ZOI0|A3Z! (CPO-22) 50(L)x86(D)x20(H)
72(L)x37(D)x20(H)
70(L)x69(D)x20(H)

06-02-1839 ® = (CPH-03)
06-02-1841 © £H}E} (CPH-06)

Buossis

FUEHA FAIHH
COOKING PLUS Cookie Cutter
06-02-1804 @ HZ (Cf)) (CPP-06)  65(L)x65(D)x20(H)
06-02-1803 ® X 0| (CPP-03) 62(L)x60(D)x20(H)
06-02-1802 © THEQ! (CPP-01) 70(L)x60(D)x20(H)
06-02-1801 @ EZH{ (CPF-07) 50(L)x38(D)x25(H)

FUSSA FTHEH

COOKING PLUS Cookie Cutter

06-02-1800 @ =15} (CPF-05) 45(L)x45(D)x25(H)
06-02-1799 ® ZZ (CPF-04) 45(L)x45(D)x25(H)
06-02-1798 © HZ (&) (CPF-02)  45(L)x45(D)x25(H)
06-02-1797 @ 7H[0]M (&) (CPF-01) 45(L)x45(D)x25(H)

{ A O
( ) < \A_§>j\

—_—

“'“EV\ FAIHE
COOKING PLUS Cookie Cutter
06-02-1844 @ E0|73 (CPP-04) 51(L)x70(D)x20(H)
06-02-1845 ® 714|0|MB (CPP-05)  70(L)x71(D)x20(H)
06-02-1838 © =3} (CPF-06) 47(L)x47(D)x25(H)

ot

FUEA T

COOKING PLUS Cookie Cutter
06-02-1857 @ =2 10| (CPA-I4)  63(L)x76(D)x20(H)
06-02-1860 ® | (CPA-19) 60(L)x28(D)x20(H)

Brvesis

FUZYA F7HES
COOKING PLUS Cookie Cutter

06-02-1861 © 7H (CPA-20)

- | -‘2 ,-?4 7
r ~ D _~ Q‘
= S . :‘..4;/

FIUSYA FIIHE
COOKING PLUS Cookie Cutter

06-02-1870 @ St} (CPP-08) 76(L)x73(D)x20(H)
06-02-1876 ® &t (CPO-T) 69(L)x62(D)x20(H)

06-02-1842 © HIX}Z0tA (CPH-07) 78(L)x60(D)*x20(H)

06-02-1852 @ LtH| (CPA-09)

06-02-1847 @ CI'=AFREAB(CPA-02)  97(L)x69(D)x20(H)  06-02-1856 © OITIEAIREA (CPA-13)  103(L)x84(D)x20(H)
06-02-1849 ® E[2f'=AIREA (CPA-06)  103(L)x62(D)x20(H)  06-02-1858 @ E2|7{2tE2 (CPA-16) 103(L)x39(D)x20(H)

FUEHA FFIHEH
COOKING PLUS Cookie Cutter

06-02-1878 @ A% (CPO-20) 76(L)x88(D)x20(H) 06-02-1875 © 412
06-02-1871 ® Z7| (CPP-09) 54(L)x72(D)x20(H)

AXF3E9! (CPO-08)  68(L)X56(D)x20(H)
06-02-1877 @ 4|7|3% (CPO-19) 29,39,22(L)x78(D)x20(H)

-
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RICECAKETOOL '™

g
[x]
m
o
=
m
-y
[=]
(=)
F
THH| CHLFSE] 22 @D
GOUTE Bamboo Steamer O BEAHTT| 1S
08-02-0056 @ 2 250()x190(H) GOUTE Steamer (SUS)
08-02-0057 ®3 270(®)x190(H) 08-02-0127 280(®)x110(H)
08-02-0058 ©CH 300(®)x190(H)
\
2
= 7
GOuze
Steam Cooker = O
(=3 IT
08-02-0073 @ 2, AL, Z|9} 320(0)x140(H) _EI'EEI- __rl[[" gaéiﬂl@—” 25‘
08-02-0074 ® X, AL, m|at 320(®)x175(H) Steamer Prop GOUTE Steamer 2Tier (SUS)
08-02-0232 © F(AHME), SUS  310(D)x165(H) 08-02-0055 AL, I/ LHZ 155(0) / 2/ 345(0) 08-02-0078 280(®)x200(H)
3
[ 3
—
~
2]
>
T 2E A2 FEmIY bk = | EA e VAT = b
i) GOUTE Silicom Food Mesh Silicom Food Mesh AP EE S 2
Cotton Cloth 08-02-0119 @  220(0) 06-02-1945 @4  320(0) Silicom Food Mesh-Square 3
06-02-0853 @  540(L)x540(D) 08-02-0118 ®3  240(D) 06-02-1946 ®Z  430(0) 08-02-0122 @24  400x400 (CU\
06-02-1325 ®  600(L)x600(D) 08-02-0117 ©CH  280(0) 06-02-1947 ©C  540(D) 08-02-0081 ®Cf  400x600 a
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010
HH

GOUTE Silicon Food Mesh Rall
08-02-0120 40cmx50m

—— oA
\ — | SUONS
NI S \Vrt're
@ ARHEY(D), LK-01 ©® ZAXI2Y(CH), LK-10 © IFEL(A), LK-02
T TP 5
2a™ T
e O Y ZN
Cooking
® Oj5H4), LK-05 © DHEKEH), LK-09 =2f|uH2|(ch), LK-07

COOKING PLUS Rice Cake Stamp

08-01-0006 ® AX2Y(4), LK-01  2-45(0)x56(H 08-01-0010 ® OHSH(2), LK-05 2-45(0)x56(H)
08-01-0015 ® ZXI2(CH), LK-10 CH-50(0)x58(H)  08-01-0014 @ OHSH(CH), LK-09 CH-50(®)x58(H)
08-01-0007 © 1FEY, LK-02 £2-45@)x56(H)  08-01-0012 ® #&|H}7, LK-07 CH-50(®)x58(H)

08-01-0008 @ =3t, LK-03 2-45(0)x56(H) 08-01-0013 @ 3}, LK-08 Ch-50(®)x58(H)
08-01-0009 ® £%, LK-04 2-45(0)x56(H)

~_——/}
Rice Cake Glove Rice Cake Mould
08-02-0125 @S 320(L)X195(D) 08-01-0004 ® SUS 80(L)x60(D)x60(H)
08-02-0062 ®M 320(L)X215(D) 08-01-0002 ® AL, T2t 80(L)x60(D)x60(H)

® =MsH(cH), LK-08

COOKING PLUS Rice Wind Ricecake Mould
08-01-0016 HIEHWE, LK-11 55(®)x50(H)

COOKING PLUS Garnish Mould-Foliage
09-02-0316 @1, K1 12(L)X17(D)x45(H)
09-02-0317 ® 2%, K2 14(L)X19(D)x45(H)
09-02-0318 © 3%, K3 16(L)x21(D)x45(H)
09-02-0295 @ 4%, K4 17(L)x23(D)x45(H)

Broesis

COOKING PLUS Garnish Mould-Leaf

09-02-0297 @13, K8 19(L)x32(D)x45(H)
09-02-0321 ® 2%, K9 20(L)x36(D)x45(H)

Bonesis

COOKING PLUS Garnish Mould - Ume flower
09-02-0300 @13, K15 10(D)x45(H)
09-02-0301 ® 25, K16 12(®)x45(H)
09-02-0302 © 3%, K17 15(®)x45(H)
09-02-0303 @ 4%, K18 18(D)x45(H)
09-02-0304 ®LH, K19  30(0)x45(H)

COOKING PLUS Garnish Mould-Ginkgo

09-02-0319 @1%, K5
® 2%, K6 21(L)x18(D)x45(H)

COOKING PLUS Magejakkwae Mould
09-02-0322 K10 50(L)x20(D)x45(H)

| | | | ¢ !"

COOKING PLUS Garnish Mould - Wrinkled Square

09-02-0326 K21  50(L)x50(D)x45(H)

COOKING PLUS Garnish Mould-Painsettia
09-02-0320 K7 33(L)x55(D)x45(H)

.'/

COOKING PLUS Garnish Mould - Heart |
09-02-0298 @ 1%, K11 11(L)X10(D)x45(H)
09-02-0323 ® 2%, K12 15(L)x14(D)x45(H)
09-02-0324 © 3%, K13 19(L)x18(D)x45(H)
09-02-0299 @43, K14 24(L)x20(D)x45(H)
09-02-0325 © F, K20  26(1)x28(D)x45(H)

COOKING PLUS Garnish Mould - Persimmon Flower
09-02-0305 @13, K22  10(D)x45(H)
09-02-0327 ©® 235, K23  12(0)x45(H)
09-02-0306 © 3%, K24  16(0)x45(H)
09-02-0307 @ 435, K25  18(0)x45(H)
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«® »

Bt

FUZYA DBE - 37|

COOKING PLUS Garnish Mould - Persimmon Flower

09-02-0328 @ £, K26  30(D)x45(H)
09-02-0329 ®CH K27  33(®)x45(H)

Guosis y
FAZA IS -
COOKING PLUS Garnish Mould - Star
09-02-0309 K33  11(®)x45(H)

Boos
FAUZ2IA DHE - HIZHH)
COOKING PLUS Garnish Mould - Pinwheel
09-02-0338 K39  21(L)x21(D)x45(H)

[H
e )

|/

%

s

Booeiis
FUZYA B TAS

COOKING PLUS Garnish Mould - Yakgwa
09-02-0308 K28  35(L)x35(D)x45(H)

Do

FUZYA TS - L3}

COOKING PLUS Garnish Mould - Narcissus
09-02-0334 @ &, K34  26(D)x45(H)
09-02-0310 ® %, K35  52(0)x45(H)

5

({}M

FUEC A THE - H7R32Q
COOKING PLUS Garnish Mould - Orchid Flower
09-02-0311 K40  12(L)x27(D)x45(H)

FUSHA NHE -39}
COOKING PLUS Garnish Mould - Chrysanthemum

09-02-0330 @, K29  10(0)x45(H)
09-02-0331 ®F, K30  20(0)x45(H)
09-02-0332 ©LH, K31 30(@)x45(H)

09-02-0333 @ ECH, K32 38(D)x45(H)

FUZYA TS - IS5
COOKING PLUS Garnish Mould - Flower Wrinkled

09-02-0335 @2, K36  28(0)x45(H)
09-02-0336 ® 5, K37 32(®)x45(H)
09-02-0337 ©CH, K38  36(0)x45(H)

FUSHANEE-IADA
COOKING PLUS Garnish Mould - Cosmos

09-02-0339 @ 6%, K42 38(0)x45(H)
09-02-0340 © 7%, K44  43(0)x45(H)

FUSHA TS -LIRYB
COOKING PLUS Garnish Mould - Foliage B

09-02-0341 @2, K45 15(L)x27(D)x45(H)
09-02-0312 ® 3, K46  20(L)x37(D)x45(H)
09-02-0342 ©CH, K47 25(L)x47(D)x45(H)

09-02-0343 @ Sri, K48  27(L)x57(D)x45(H)

o

'l
¢ 4

S ——
stz
FUZYA DHE - 70|
COOKING PLUS Garnish Mould - Rose %
09-02-0344 @ 2, K50 18(M)x45(H)
09-02-0345 ® %, K51 30(@)x45(H) FISCHANBS -SYE
09-02-0346 © LH, K52 40(®)x45(H) COOKING PLUS Garnish Mould - Water Drop
09-02-0347 @ ErH, K54 50(®)x45(H) 09-02-0348 K55 15(L)x27(D)x45(H)

o el L MR SN

(eo)

T &3S 3P
GOUTE Gangjeong Mould - 3P

08-02-0002 @ 4 260(L)x200(D)(Li&)x15(H)  06-02-1191

260(L)x200(D)(LHZ)x11(H)
260(L)x200(D)(LHZ)x8(H)

DBoveiis
JEHA LIR 3[R UE
COOKING PLUS Wood Flower Cake Triangular Rod

06-02-1973 @AME  210(L)/ 207(L)
06-02-1974 ® 2= 207(L)

® L 300(L)x200(D)(LHZ)X15(H)
300(L)x200(D)(LHZ)xT1(H)
300(L)x200(D)(L§&)x8(H)

A AT
Gangjeong Mould (SUS)
14-06-0145 320(L)x260(D)x15(H) / 3T

QT UEE 2072 Al
Gangjeong Mould (SUS)

99-31-0034 @ SUS(304), 1.5T Sheet 318(L)x205(D)x15(H)
Mould 100(L)x30(D)x15(H)

® FER ks

~
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RICE CAKE TOOL '

¥

NEC 0 T N
519
- ]

7
N

rl=c
Jelly Mould

08-02-0080 @ YYE 230(L)x120(D)x35(H)
15-08-0013 ©® ¥AE ZFX| 300(L)x160(D)

HHI AL T SIES
Square Ricecake Flame Heart Ricecake Flame

03-01-0370 @ 60-0]L| 120(L)x120(D)x60(H)  03-01-0104 ®70-1F  150(L)x150(D)x70(H) 03-01-0366 @ 60-0|L| 120(@)x60(H)  03-01-0116 ©70-1Z  150(®)x70(H)
03-01-0371 ®60-1= 150(L)X150(D)x60(H)  03-01-0105 ®70-2% 180(L)x180(D)X70(H) 03-01-0367 ® 60-1=  150(®)x60(H)  03-01-0117 ®70-2& 180(®)x70(H)
03-01-0372 ©60-25 180(L)x180(D)x60(H)  03-01-0106 @70-3% 210(L)x210(D)*70(H) 03-01-0368 © 60-2% 180(®)x60(H)  03-01-0118 ©@70-3% 210(®)x70(H)

03-01-0373 ©@60-35 210(L)x210(D)x60(H) 03-01-0369 @ 60-35  210(D)x60(H)

2% 0.8mm

Z27H0|

Flour sieve (SUS)
@ 12 () AH  280(0)x120(H)
® 12 () AH  360(0)x120(H)
O3 ) BY  280(®)x120(H)
@ 37H () B 360(0)x120(H)
@MY () C&  280(0)x120(H)
® 7z (&) C8  360(0)x120(H)

06-02-1763
06-02-1392
06-02-1713
06-02-1714
06-02-1741
06-02-1715

TH|2} IfHE

An Ume Flower Ricecake Flame

@18 150(P)x70(H)
®2%  180(®)x70(H)
©3%8  210@)x70(H)

03-01-0092
03-01-0093
03-01-0094

SERETE

Circle Ricecake Flame

03-01-0365
03-01-0077
03-01-0078
03-01-0079
03-01-0080
03-01-0493
03-01-0526
03-01-0494
03-01-0495
03-01-0496
03-01-0497
03-01-0084

®+60-0JL]
®60-12
©60-258
@60-35
©60-4%
®70-28
©70-=0L
® 70-0|]
®70-1%
©702%
®70-358
070-4%

120(®)x60(H)
150(®)x60(H)
180(®)x60(H)
210(®)x60(H)
240(0)x60(H)
90(®)x70(H)
100(®)x70(H)
120(®)x70(H)
150(®)x70(H)
180(®)x70(H)
210(®)x70(H)
240(0)x70(H)

A7 IHE
Cake Pattern
06-02-2283 390(L)x390(D)x25(H)

TS HES
Ricecake Macaroon Cutter
03-01-0480  45(®)x50(H)
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SILICONE MOULD ' ===

v
c
o
o
=
m
o 3
U Mol A et @
£ COOKING PLUS Silicone Round Pan FUSTA ARIZESE DS
Cookiny 06-02-2129 @15cm  150(®)x40(H) COOKING PLUS Silicone Mould - Mindulle
FUSYAAZZH - FEAY 6P FYEYA AU - ARZTE 4P(FE) 06-02-2311 ®18cm  180(O)x50(H) 06-02-1991  235(0)X44(H)
COOKING PLUS Silicone Mould 6P - Wrinkle Round COOKING PLUS Silicon Moluld 4P - Round pleats (qugel)
09-02-0058 A70(D)XV45(D)X32(H) 09-02-0044 65(0)X32(H)
@; - (‘V; .
e FAUSCA A2 -30] 15+ FUSoA AZ|I2H (O|L3E 45) 157
THH| Al2|2H - 0| 4P SUH| Al2I2 T - GHE 4P S| A2I2 M - siHI2| 4P COOKING PLUS Silicone Pan 15 Cavities - Rose COOKING PLUS Silicon Pan 15 Cavities - Flower
GOUTE Silicon Mould 4P - Rose GOUTE Silicon Mould 4P - Heart GOUTE Silicon Mould 4P - Sun flower 09-02-0024 Sheet  175(L)X295(D) 09-02-0057 Sheet  175(L)X295(D)
09-02-0077 65(0)X32(H) 09-02-0107 65(0)X32(H) 09-02-0108 70(®)X32(H) Mould  40(®)X25(H) Mould  40(D)X25(H)
8
= /J ya
- 3
-
A
4 2
Q A
i @M Cooking QZ b ;J%U
— FUZYA NRZ AIREE FUZ2A Y2IEM - =2 127 FUSA M2|2H - SN 127 o
T M2|2H - 0|LIZE= 6P JH 422 - 0|LIZ= 8P COOKING PLUS Silicone Cheese Mould COOKING PLUS Silicon Pan 12 Cavities - Nordic COOKING PLUS Silicon Pan 12 Cavities - Animal & nature 3
GOUTE Silicon Mould 6P - Mini Mould GOUTE Silicon Mould 8P - Mini Mould 06-02-1927 @ &3  90(L)X90(D)X40(H) 09-02-0059 Sheet  160(L)X210(D) 09-02-0047 Sheet  190(L)X230(D) g
06-02-1038 50(D)X30(H) 06-02-1037 40(®)X20(H) 06-02-1928 ® AZt& 75(L)X98(D)X50(H) Mould ~ 40~45(®)X25(H) Mould  30~50(D)X25(H) (7'5




SILICONE MOULD ' ===

) I

TH M2|2H - BLE 24+

GOUTE Silicon Pan 24 Cavities - Heart

09-02-0003 Sheet  175(L)X300(D)
Mould  35(®)X20(H)

o

Brosis

FIUSYA AZIBEE - FOIE 15+
COOKING PLUS Silicon Pan 15 Cavities - Two Heart

09-02-0055 Sheet  105(L)X210(D)
Mould  30(®)X20(H)

DBresis
FIUSSA ASIZSE OILESH 15+
COOKING PLUS Silicone Pan 15 Cavities - Mini Torte

06-02-1990 Sheet  285(L)X170(D)
Mould  42(®)X20(H)

Btz
FIEYA HEZEE HERE 167
COOKING PLUS Silicone Pan 16 Cavities - Egg

09-02-0048 Sheet  175(L)X295(D)
Mould  55(L)x34(D)X20(H)

DB
FIUEHA AR H - FEOIE 127
COOKING PLUS Silicon Pan 12 Cavities - Heart

09-02-0018 Sheet  95(L)X230(D)
Mould  30(®)X25(H)

Fio

SO Alz|2H - =2|2A] 127 FIUEA AZIEH -NH=E 15+
GOUTE Silicon Pan 12 Cavities - Briochct COOKING PLUS Silicon Pan 15 Cavities - Cannele

09-02-0051 Sheet  215(L)X285(D) 09-02-0050 Sheet  175(L)X295(D)
Mould  A62(D)xV¥40(D)X20(H) Mould  A43(D)xV35(®)X45(H)

1]

@

Bonecis

FUEYA SN
COOKING PLUS Langue De Chat Mould
06-02-1591 @ AFZE  240(L)X180(D)X3(H)
06-02-1589 ®SIE  240(L)X180(DX3(H)
06-02-1588 © ZYUZ  240(L)X180(D)X3(H)
06-02-1590 @&  240(LX180(D)X3(H)

FUEYA AZZSE 2N 127 THH A2 2H - 2| 207
COOKING PLUS Silicone Pan 12 Cavities - Financier GOUTE Silicon Pan 20 Cavities - Financier
06-02-1989 Sheet  290(L)X170(D) 09-02-0049 Sheet  195(L)X295(D)
Mould  78(L)X30(D)X27(H) Mould  49(L)X22(D)X12(H)
DBriis DBroeiis
FYUEHA ALZIERH - FH 6 FLUEA M2 SE O[LIEHAHR 18+

COOKING PLUS Silicon Pan 6 Cavities - Gugel

09-02-0174 Sheet  175(L)X295(D) 06-02-1971
Mould  65(®)X35(H)

COOKING PLUS Silicone Pan 18 Cavities - Mini Donut Savarin

Sheet  290(L)X170(D)
Mould  38(®)X15(H)

4
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COOKING PLUS Silicone Pan 6 Cavities - Half Sphere COOKING PLUS Silicone Pan 8 Cavities - Half Sphere
06-02-1655 Sheet  295(L)X175D) 06-02-1656 Sheet  295(L)X175D)
Mould  70(®)X35(H) Mould ~ 50(®)X35(H)
Cooking Plus Silicone Baguette Pan 3 Cavities
06-02-2744 Sheet 345(L)X240(D)
Mould  283(L)X61(D)X20(H)
COOKING PLUS Silicone Pan 15 Cavities - Half Sphere GOUTE Silicon Pan 35 Cavities - Dome
06-02-1657 Sheet  295(L)X175D) 06-02-1660 Sheet  570(L)X370D)

Mould  40(®)X20(H) Mould  50(®)X25(H)

R L
s e n e s s
ceseanssd

@Z o (Q); g Cooking
COOKING PLUS Macaron Mat 30 Cavities COOKING PLUS Macaron Mat 48 Cavities Cooking Plus Silicone Baguette Pan 8 Cavities
06-02-1534 Sheet  285(L)X235(D) 06-02-2032 Sheet  290(L)X390(D) 06-02-2745 Sheet 345(L)X237(D)

Mould  37(9)/27(®) Mould  36(0) Mould 96(L)X64(D)X25(H)
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SILICONE MOULD ' ===

v
c
[x]
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m
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o
c
F
(-}
S| Al2|2H - MEEE 64 T Al2|EH - MEH2E 67 FUSHA A2 H - F=0| 6+ FUSHA LB EEZSLS 97
GOUTE Silicon Pan 6 Cavities - Santa Face GOUTE Silicon Pan 6 Cavities - Christmas COOKING PLUS Silicone Pan 6 Cavities - Bear COOKING PLUS Silicone Mould 9 Cavities - Corn
09-02-0098 Sheet  175(L)X255(D) 09-02-0097 Sheet  175(L)X255(D) 09-02-0175 Sheet  180(L)X310(D) 06-02-2153 Sheet  295(L)X175(D)
Mould  50(L)X70(D)X29(H) Mould  65(®)X25(H) Mould  70(L)x90(D)X20(H) Mould  45(L)X85(D)X38(H)
D @D > B
| A2|EH - MEH4F 87 | A2|ZH - ME 87 FUZYA ME|2H - S 67
GOUTE Silicon Pan 8 Cavities - Christmas GOUTE Silicon Pan 8 Cavities - Christmas FIUEUAALIEZH -S=2 67 COOKING PLUS Silicon Pan 6 Cavities - Pumpkin
09-02-0095 Sheet  145(L)X315(D) 09-02-0094 Sheet 120(LX225(D) COOKING PLUS Siliocne Pan 6 Cavities - Halloween 06-02-2027 Sheet  245(L)X170(D)
Mould  55~65(0)X20(H) Mould  40~55(®)X20(H) 06-02-1581 175(L)X230(D) Mould  60(L)X63(D)X23(H)
g
]
—-
~
>
A
G @D @D D 5
A
O 2|2 - MEL3S 8+ 0 2|2 - Eg| 28 TH AZIR AEAUSE - ATE 107 TH A2 2 ZSASE - HiF 107 ik
GOUTE Silicon Pan 8 Cavities - Christmas GOUTE Silicon Mould 2 Cavities - Tree GOUTE Silicon Pan 10 Cavities - Scream GOUTE Silicon Pan 10 Cavities - Bat 3
09-02-0109 Sheet  120(L)X215(D) 09-02-0111 Sheet  85(L)X130(D)X30(H) 09-02-0103 Sheet  110(L)X210(D) 09-02-0100 Sheet 110(L)X215(D) g
Mould  40(®)X20(H) Mould  125(L)X185(D)X35(H) Mould  25(L)X40(D)X20(H) Mould  30(L)X25(D)X20(H) ;{
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Heart A-8
10-02-0046 ACRYLIC  100(®)

Congratulation A-23
10-02-0016 ACRYLIC 190(L)x190(D)

137
Ghv

——

Love it A-1
10-02-0001 ACRYLIC 190(L)x190(D)

Happy Birthday A-48
10-02-0100 ACRYLIC 190(L)x190(D)

HapeY
= BIRTHOAY =

Love You-Mini A-21
10-02-0014 ACRYLIC 100(0)

Dummy Horse A-15
10-02-0007 ACRYLIC ~190(L)x190(D)

/- l-?J'é A

—

Love You A-22
10-02-0015 ACRYLIC 190(L)x190(D)

Happy Birthday A-20
10-02-0013 ACRYLIC  190(L)x190(D)

Happy Birhday A-28
10-02-0021 ACRYLIC 100(0)

‘l (@)

Bear A-3
10-02-0023 ACRYLIC  95(0)

Cyem
\\. \] Vi

LQ/
OliverBB-5

10-02-0070 ACRYLIC 100(®)

=

Water Drop A-10
10-02-0002 ACRYLIC 190(L)x190(D)

CatA-5
10-02-0043 ACRYLIC 100(®)

Oliver A-13
10-02-0005 ACRYLIC 190(®)

L eboboed

9666000

:000000
Gateau

6 660ebd

1 6 66606d

R4 444444

Cake A-11
10-02-0003 ACRYLIC 190(L)x190(D)

CatB-3
10-02-0067 ACRYLIC 80(D)

Piece Cake A-14
10-02-0006 ACRYLIC 190(®)

Check A-12
10-02-0004 ACRYLIC 190(L)x190(D)

Smile A-6
10-02-0044 ACRYLIC 100(®)

Piece Cake Il B-34
10-02-0108 ACRYLIC 190(®)

A-17 Flower Garden (Acrylic)
10-02-0009 ACRYLIC 190(L)x190(D)

TIINALS
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A-16 Doily (Acrylic)
10-02-0008 ACRYLIC 190(®)

Flower Doily B-29
10-02-0066 ACRYLIC 190(®)

MARINE
N i
[A) A

_—)
O A | |
\\9 o/

Marine 3P A-30
10-02-0024 ACRYLIC 90(D)

Home Made-Mini B-1
10-02-0048 ACRYLIC 80(D)

¢

Luck A-34 Ume Flower A-35
10-02-0028 ACRYLIC 100(D) 10-02-0029 ACRYLIC 205(D)

For You-Mini B-2
10-02-0059 ACRYLIC 80(D)

‘ fﬁ
X . I

P B y e :\\ﬁ p e - % e \ «
M‘E”n"; /\\ ‘t ’.,‘ ‘ ‘* * ¢I¢ R ‘ /. ”E..Y- :

X-MAS ( \ .'.J‘{OC‘L«) | = = ** o | o CHRISTMAS *

\ "’ \ . X 3 IRy

Jingle Bell 6P A-36 Christmas 5P A-37

10-02-0030 ACRYLIC 80(D)

10-02-0031 ACRYLIC 90(®)

AWord to Say 4P A-38
10-02-0032 ACRYLIC 80(®)

als
S

N a
-~
( ha_nl‘( v ' g
o / l
V
Ribbon A-2 Thank You A-46 Carnation-Single A-44 Carnation-Double A-45
10-02-0012 ACRYLIC 190(L)x190(D) 10-02-0041 ACRYLIC 190(D) 10-02-0039 ACRYLIC 80() 10-02-0040 ACRYLIC 190(L)x190(D)

e ~ ( - ) T
/,/ £ / - oo .4‘- , ) .4\'
/ L] b ¢
/ \\\ /e 'v v, v " L\; & e / ;
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-
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P \\ [ ] v v / f ~
N \ v / e Q
R i \ N / ’ ‘P .’J‘ ; ‘%‘ P

Cherry Pattern A-26 Mini Cherry A-27
10-02-0019 ACRYLIC 190(L)x190(D) 10-02-0020 ACRYLIC 100(D)

e

o

Heart Pattern A-25
10-02-0018 ACRYLIC 190(D)

Snow flower II A-7
10-02-0045 ACRYLIC 100(0)

A

—
i1
(cCp 0>

\ 55

)

N

Girl A-4 Lolita B-4 Run Man B-6 Run Girl B-7
10-02-0034 ACRYLIC 190(0) 10-02-0069 ACRYLIC 80(D) 10-02-0071 ACRYLIC  97(L)x97(D) 10-02-0072 ACRYLIC  97(L)x97(D)
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«Christmas~ | \ *
L N — e e e
AN c)\(}) /
Rudolph A-24 Christmas Tree B-26 Merry Christmas B-27 Snowman B-28
Cuttlefish-2PB-9 Squirrel B-11 Happy Bear B-12 10-02-0017 ACRYLIC 190(L)x190(D) 10-02-0063 ACRYLIC 190(®) 10-02-0064 ACRYLIC 190(D) 10-02-0065 ACRYLIC 190(0)
10-02:0074 ACRYLIC  70(Lx50(D) 10-02-0050 ACRYLIC  73(Ux90(D) 10-02-0051 ACRYLIC  60(Ux83(D)

O “‘||\
Quiet Sleep B-17 Pierrot B-18 Halloween 4P B-31 Happy 3P B-32

10-02-0056 ACRYLIC 107(L)x62(D) 10-02-0057 ACRYLIC  80(D) 10-02-0105 ACRYLIC 80 10-02-0106 ACRYLIC 80(D)

‘\
\
/ \\ '®) /
/ )
/ _/

X-Mas 4P B-24 Santa 4P B-25 — It's Good 2P B-33 Medallion A-41
10-02-0061 ACRYLIC 80(D) 10-02-0062 ACRYLIC  90(0) 10-02-0107 ACRYLIC 080 10-02-0036 ACRYLIC 115(L)x95(D)

Clotty 6P B-15
10-02-0054 ACRYLIC 80(0) Li2|
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Birthday C-1
10-02-0076 ACRYLIC 173(L)x108(D)

70th birthday G5
10-02-0086 ACRYLIC 173(L)x108(D)

Z-

E
N F

The First Birthday G-9
10-02-0090 ACRYLIC 173(L)x108(D)

*LoveP

Love G-12
10-02-0079 ACRYLIC 173(L)x108(D)

e

For You C-15
10-02-0091 SUS 173(L)x78(D)

Octogenarian G2
10-02-0083 ACRYLIC 173(L)x108(D)

=

uji —'og

Hundredth Day C-6
10-02-0087 ACRYLIC 173(L)x108(D)

Birthday CG-10
10-02-0077 ACRYLIC 173(L)x108(D)

Happy Birthday C-13
10-02-0080 ACRYLIC 173(L)x108(D)

Oy 2y 2y 2 2

Happy Burthdoy

oy Oy B O

Happy Birthday G-16
10-02-0092 SUS 173(Lx78(D)

=
=
\:!E}x

-

Advance C-3
10-02-0084 ACRYLIC 173(L)x108(D)

=1
sl >L
2

60th Birthday C-7
10-02-0088 ACRYLIC 173(L)x108(D)

=
= o)
= W

Celebration Graduate C-11
10-02-0078 ACRYLIC 173(L)x108(D)

For /PP

For You 14
10-02-0081 ACRYLIC 173(L)x108(D)

A e e
. HAPPY GibTHDAY -,

Happy Birthday CG-17
10-02-0093 SUS 173(L)x78(D)

s

=
sk >3
¥ 4

Acceptance G4
10-02-0085 ACRYLIC 173(L)x108(D)

_—

=
).(])) o;'}

Birthday C-8
10-02-0089 ACRYLIC 173(L)x108(D)

=

ﬂ
o) 3Bk
v %

Celebration Admission C-19
10-02-0101 ACRYLIC 173(L)x108(D)

2
&3

GOUTE Stencil Gingerman (GSS-071)

06-02-1728 SUS 85(0)
\

-~
YY)

GOUTE Stencil Santa (GSS-03)
06-02-1730 SUS 85(0)

GOUTE Stencil Christmas (GSS-08)
06-02-1735 SUS 85(0)

GOUTE Stencil Snowman (GSS-02)

06-02-1729 SUS 85(0)

GOUTE Stencil Rose (GSS-04)
06-02-1731 SUS 85(D)

GOUTE Stencil Heart (GSS-09)
06-02-1736 SUS 85(0)

GOUTE Stencil Snow flower (GSS-05)
06-02-1732 SUS 85(0)

GOUTE Stencil Love (GSS-07)
06-02-1734 SUS 85(0)

GOUTE Stencil Rudolph (GSS-06)
06-02-1733 SUS 85(D)

GOUTE Stencil Christmas tree (GSS-10) GOUTE Stencil Halloween (GSS-11)
06-02-1737 SUS 85(0) 06-02-1738 SUS 85(0)

TIINALS
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GOUTE New TORNADO Hand Mixer SET
13-02-0092 220V 60Hz 300W

(gozs )

GOUTE New TORNADO Hand Mixer
13-02-0109 220V 60Hz 300W

| 21H & &d|

F|XI0j[0]=21M - 4.57E

13-02-0121

220V 50/60Hz 1.3HP H|E} 2 8|5 2
330(L)x380(D)x415(H) /12Kg

KITCHENAID 6.9L Heavy Duty Stand Mixer KITCHENAID 6.9L Professional Bow! Lift Stand Mixer
13-02-0138 220~240V 50/60Hz 500W 11-02-0119  220~240V 50/60Hz 500W
HIE & $mf 3t HIEF & #m =gt

oy
» )
—~—
—~—
=
&
KITCHENAID Mixer - 4.8L EGS New Anymixer 300 EGS Anymix 200
13-02-0064 220V 50/60Hz 315W HIE} % 3w 23t 13-02-0132 220V 60Hz 300W 13-02-0160 220V 60Hz 200W
270(L)x360(D)x415(H) /12Kg H|E} & 3|m ZEt H|E} £ 3|m E&}

EGS canvas Induction Range EGS Milk Whisk / Cream Whipping EGS Cordless Handmixer
06-02-2272 220V 60Hz 2000W 06-02-1983 @ 3 3(&7|2pP 13-02-0180 @ J21 37VDC 20W 2,000mAh(EHESR) - 7437| 2§
290(L)x370(D)x40(H) 06-02-1984 ©® 2% 7HZ7|1P 13-02-0181 ® L3 37VDC 20W 2,000mAh(IELR])  74E7| 23

INIAWINDA '3 AYANIHIVIN

20e

€0¢

S1ONAO0Yd FIVMINVE M1



| 21H & &d|

New EGS stand mixer 600

13-02-0129 @ 3}0|E 220V 60Hz 600W 5.5L REVGEN 42L Convection Oven(RK 40P EGS Convection Oven Air-F

13-02-0130 ®EZZ 220V 60Hz 600W 550 EGS Waffle Bowl Maker 13-02-0176 220~V 60Hz 1750W 42L 13-02-0167 220~V 60Hz 1.4KW 45L

13-02-0131 © 32 220V 60Hz 600W 55L 13-02-0165 220V 60Hz 750W 520(L)x390(D)x410(H) 595(L)x410(D)x320(H)

¢ ‘ . A ] =
¥ D, = " J il Z
ST i = ¢
. i - ¢ ),
\e/ ‘ ‘ C N—"
g = = -

L @ \

Melting Plus 2Cavities -
EGS Multipurpose Melting Machine Melting Plus 1Cavities 09-02-0170 @ LZS 220V 60Hz 45W Table (SUS) Work Table - Bread Slicer Table (SUS)
06-02-2167 220~240V 60Hz 50W 09-02-0172 220V 60Hz 25W 09-02-0169 ®Z3 220V 60Hz 45W AO|= =22t AO|= Z=2R|EH

KENWOOD Mixer Spar Mixer Automatic Chocolate Cutter
13-02-0057 220V 60Hz 1.2KW 06-02-1069 220V 60Hz 0.2KW HI|E} & 3|mf 2z 13-02-0054 220V 60Hz 90W Work Table (SUS) Work Table (SUS)
230(L)x390(D)x340(H) 25Kg 360(L)x470(D)x660(H) 25Kg 330(L)x360(D)x400(H) ARO|= 2R %} AtO|= 2R

INIAWINDA '3 AYANIHIVIN
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: £7e YR05EE)0E Htsof A2 o] bl
o2 EE8tD, 2742 HolE IS2o| BLick

N
(goizy )

GOUTE Tray Cart
13-02-0175  640(L)X395(D)

- ExAx| SEARICZ EMAL HIF2| E2AE Hs =7t ELICH

Wire Rack -
W 350, 460, 530, 610
Ingredient Storage Box (SUS) D 610,760, 910, 1070, 1220, 1520, 1820
Work Table - Maving (SUS) 13-02-0049 520(L)x320(D)x600(H) H 1500, 1800
AfO|= =2R|=E 590(L)x400(D) (7{t) A7 AO|= o HATHs

GOUTE Dough Bread Box Tray Cart
14-01-0113  465(L)X355(D)

Tray Cart

14-06-0162 @ 64WEE  620(L)X420(D)

14-06-0161 ® WS  560(L)X400(D)
© MO|= FEH|Z

Tray Cart-L

13-02-0001 @ £ 465(L)x750(D)x850(H)
13-02-0002 ® & 550(L)x850(D)x950(H)
13-02-0003 ©CL 600(L)x900(D)x950(H)

Mixingbow! Tray cart

ALo|= FE2RE

INIAWINDA '3 AYANIHIVIN
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MACHINERY & EQUIPMENT ' “Haa

—
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AN

) o
NEAEE] %
Drawer Rack
13-06-0110 @ 2004 (A8) 465(L)x615(D)x1690(H) |

(
13-06-0025 ® 200H (46WEHE)  465(L)x615(D)x1690(H)
13-06-0029 © 400 (1Al 665(L)x810(D)x1800(H)
13-06-0030 @ 400H (YAl 900(L)x615(D)x1800(H)
©® Mo|= FE2HF

ZERE|E=T
Rotary Oven Rack
400  FExHH
*
| 4
=43H ~
Drawer Rack Cover

13-06-0101 @ 25Y 470(LX615(D)X1620(H)
13-06-0087 ®FFH  470(LX615(D)X1620(H)
© MO|= F2H|E

EAZHAIH
Mousering Rack

Afo|x 2R

S=AET T0H
Unox Drawer rack

13-06-0107 @ 704
® ALO|= FEH|E

ININWCIND3A '3 AYANIHIVIN
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SRS T, 27), A wAl0] ofet 22 20| ofeig 4 USLIC i i L
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CUSTOMIZING MOULD ' ¥&==

[x)
c
n
-
Qo
. =
| N
HES g
azzy
U =i STEEL  AS58(0)xV30(®)x49(H) <
. S23¥ STEEL  A68(0)xV43(@)x40(H) EIZEE g
AD TS Az ADTOE
S25Y S=5d s2Id El2ZEE STEEL  A68(0)xV60(®)x55(H) 2 AL AGOOXYS3O)IS(H) =
{IS mo|™ e [ 0k HH Ll STEEL  A70(Q)XV50(®)x36(H) STEEL  A70(®XV50(®)x55(H) STEEL A68(OXVA0(O)XT7(H)
Ll STEEL  ATOO(@)XVI5(®)30(H) HoH STEEL  AT6(O)XVTIB(@)x20(H) o2 STEEL  AT20(0)XV60()x45(H) STEEL  A95(D)XV65(@)x35(H) STEEL  A76.5(@)XV57(@)x50(H) STEEL AS5OXVE0(@)XI5(H)
AT5@)XVI60(0)x25(H) A200(0)xV187(®)x30(H) A120(Q)XV70(®)x55(H) STEEL  A9S(O)XVE6(D)x37(H) STEEL  A77(0)XV55(®)x40(H) STEEL A97(OXV95(®)x20(H)
'\
£2Iy
Olz HEHE
g2y £EDy i STEEL  A100(®)xV50(®)x50(H) STEEL  ATIS(®)xW55(@)x50(H) Mok STEEL  A64(0)xV54(0)x30(H) STEEL  A8O(Q)xV70(®)x24(H)
oIS j oSy STEEL  AT0S(O)XV50()X50(H) STEEL  A150(®)XV120(®)x65(H) STEEL A68(®)XV40(@)X17(H) STEEL A95(@)XW55(@)XI7(H)
w2l AL DT ATIO@XVI06®)x25(H) STEEL  AT20(@)XV1I5(@)x35(H) U7 STEEL  AI8S(@)XV145(@)x40(H) STEEL  A100(®)XV90(®)x40(H) STEEL  A108(®)xV55()x53(H) STEEL  ATIO(®)xV80(®)x30(H) STEEL  A75(0)xV70(@)x20(H)
AL T[T AIB2OXVI40@)X35(H)  STEEL  AT30@)XV120@)x20(H) STEEL  AI90()XVI45(@)x40(H) STEEL  AT25(0)xV85(®)xI00(H)
AL TZH A2I0@)XV200(@)xI8(H)  STEEL  AT45(@)xWI35(®)x25(H) STEEL  AI93(0)XV147(0)x40(H) STEEL  A40(D)XVI0(D)X70(H)
STEEL  AIOO@)XY90(@)x20(H)  STEEL  AI75()xW165(®)x25(H) @2 AL D2t A140(0)xV8O(@)x80(H) STEEL  A160(D)XV80(®)x55(H)
STEEL  AIOO(@)XVSS@x30(H)  STEEL  A215(®)x¥203(®)x20(H) AL, T2 AT65()XV140(@)x45(H) STEEL  AI95(@)XVIS0(@)x60(H)
STEEL  A105(®)XVE5(®)x20(H) STEEL  ATS0(®)XV130(0)x20(H) STEEL  A100(®)XVI5(0)x40(H) STEEL  A230(0)xV220(®)x60(H)
N
N
N
@

Bt L
EI2ES HEUS =
2Y AL TY ATSOXVESOXISH) STEEL  A75(0)XV60(D)x25(H) HE AL TS ASTOXVIBOEIH  sreel a620XY39(0)67(H) §
gz AL IS ASTOXV75(0p27H) STEEL  A78(OIXV55(0)x30(H) HY STEEL  ASIOXV3IOMSSH)  orEEL  AG5(O)<WSS(OXE0(H) a
== L STEEL  ASO()xV35(@)x25(H) STEEL  A82(O)XV52(0)x35(H) STEEL  AS5(®)x¥33(0)x70(H) STEEL  A70(O)xV50(®)x75(H) §
El2ES STEEL ~ ASS(0)xV45(0)x25(H) STEEL  AS3(OXVES@)27(H) STEEL  AST@XV3B(@x83H)  STeEL  AT5(O)V55@XA5(H) m
SO0 AL T2t A76(O)xV60(@)x20(H)  STEEL  AS8(®xV52(@)xI6(H) STEEL ~ AB5(0)xV60(D)x25(H) STEEL  A93(@)XVE5(@)x27(H) STEEL  A6O(@)xV¥50(@)x55(H) STEEL  A75(0)x¥58(D)x59(H) 3
STEEL  A34(0O)xV30(O)x26(H)  STEEL ~ A70(@)xV53(@)x27(H) STEEL ~ A65(0)xV55(®)x25(H) STEEL  A93(D)xV80(®)x35(H) STEEL  A60(®)xV50(0)x65(H) STEEL  A85(@)xV60(D)x55(H) 8
S 22 AL I A0} VT0(D)x25(H) STEEL ~ ASS(@OXV45@)x25(H)  STEEL ~ A8O(®)XV73(®)x20(H) STEEL  A70(D)x¥55(0)x30(H) STEEL  A95(D)xV80(®)x35(H) STEEL  A60(0)xV50(0)x70(H) STEEL  A90(®)XV85(®)X50(H) S
U STEEL  A290(0)xV267(@)x35(H) w2l STEEL  ABO@)XV70(®)x10(H) STEEL ~ ASB(O)XVA2@)27(H)  STEEL ~ AB4(O)XV65(0)x25(H) STEEL  A75(@)xV50(@)x35(H) STEEL  ABO(@)XV50(®)x75(H) a



CUSTOMIZING MOULD ' ~ea=
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e - - _— . rad Wi STEEL  100(L)X25(H) o
] N - I EAs |7t
=% =38 =2 s=s STE =4 a2l STEEL  100(Ux25(H)
S SaH(HEEY = EA S SlHeES OiL fEFES A2E= 104(L)x25(H)
@ AL T 70OX60(H) o2 STEEL  A120(O)XV53(0)x62(H) Mot STEEL  A120(@)XV53(0)x62(H) @2l STEEL  AT20(@)xV80(®)X60(H) o2 STEEL A90(D)XVE5(D)x58(H) @2l STEEL 80(®)x60(H) 105(L)x28(H)
£
=541y
OO0 -
=g
Sl STEEL  87(0)X75(H) = .
o2 STEEL  80()x60(H) saH 5%
90(®)x50(H) 97 STEEL  120(@)x40(H) Sl
90(®)x60(H) wal STEEL  120(@)x60(H) Ui STEEL  140(®)x50(H)
N
~
2t Azt
e N
|ISH oL 2leim -
w7 STEEL 85(L)x55(H) STEEL 65(L)x25(H) STEEL 80(L)x40(H) Mot STEEL  173(L)x30(H) STEEL  130(L)x38(H) STEEL  210(L)x70(H)
meb STEEL  72Ux22(H)  STEEL  68(UIS(H)  STEEL  8OWLXAS(H) aral AL T3 138(Ux55(H)  STEEL 130(Ux60(H)  STEEL  215()x60(H) -
o AL I 80MLX7O(H)  STEEL  70()x60(H)  STEEL  85(LX50(H) AL, D% I57(LX70(H)  STEEL  150(LXS5(H)  STEEL  220(Lx50(H) o
54 AL TS 9IUXS5(H)  STEEL  72)x40(H)  STEEL ~ 90(Lx30(H) AL Tt 158(Lx55(H)  STEEL 155(x68(H)  STEEL  225(L1x60(H) X
=5 i AL TIB 91Ux60(H)  STEEL  75()x25(H)  STEEL  90(Ux40(H) AL /% 200(x70(H) ~ STEEL 160(Lx45(H)  STEEL  230(L)x60(H) g
of| x|
Bl STEEL  130(0)x80(H) e ruUsE I STEEL  35(Ux40(H)  STEEL  75()x30(H)  STEEL  90()x45(H) STEEL 100(L)x50(H) ~ STEEL 180(Lx60(H) ~ STEEL ~ 235(L)x55(H) r%
130@X115(H) Wl STEEL  85(030(H) =Y oA STEEL  40(Ux40(H) STEEL  75(Ux45(H)  STEEL  95(Ux4S(H) STEEL 100(L)x60(+)  STEEL  188(L)35(H) — STEEL - 245(L)x60(H) 2
150(@)x115(H) wal STEEL  92(0)x46(H) @ AL I AISSOXVIS0@)x45(H) STEEL  50(x50(H)  STEEL  76(Lx60(H)  STEEL  100(L)x30(H) STEEL 100(L)x70(H) ~ STEEL 190(Lx45(H) ~ STEEL  270(L)x50(H) 8
160(®)x110(H) @2 STEEL  92(0)x50(H) STEEL  A122@)XV100(®)x40(H) STEEL  60()x25(H)  STEEL  80(LX30(H)  STEEL  100(L)x45(H) STEEL 105(L)x70(H) ~ STEEL 195(L)x45(H) ~ STEEL  300(Lx50(H) S
180(®)x120(H) 22 STEEL  92(0)x50(H) AT80(D)XV170(D)x55(H) STEEL  60(x60(H)  STEEL  80(LX35(H) STEEL 120(Ux60(H)  STEEL 200(x60(H)  STEEL 330(L)x50(H) 3
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Demanded Bread Pan
STEEL ZFEY AO|=

Demanded Baguette Sheet
STEEL FEY MOIZ

Demanded Bread Connected Pan
STEEL 2 AfO|=

Demanded Pound Pan

STEEL FEY A=

Demanded Poound Connected Pan
STEEL =2 ALO| R

Demanded Baking Sheet
STEEL FEY MOI=

Demanded Flan Pan
STEEL ZFEY AO|=

Demanded Poound Connected Case
STEEL =28 ALO|X

Demanded Connected Cake Pan
STEEL FEY AfO|=

S13Naodd INIZINOLSNI

8Le

612
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Demanded Ring Cutter Demanded Fluted Ring Cutter

SUs Z=28 Afo|x SUS FEYAOIZ

Cube Bread Pan

02-01-0304 @ 607E F&/STEEL 60(L)x60(D)x60(H)
02-01-0305 ® 607 57 / STEEL

02-01-0306 ©70FE 2& /STEEL 70(L)x70(D)x70(H)
02-01-0307 @ 707E =% / STEEL

02-01-0303 © 907E F&/STEEL 90(L)x90(D)x90(H)
02-01-0310 ® 907E %7 / STEEL

Castella Water Dough Flame 02-01-0308 @ 957E =5 /STEEL  95(L)x95(D)x95(H)
14-01-0042 @ $8tE [ ALSIEZE  125(L)x125(D)x50(H) 02-01-0309 ® 957 54 / STEEL
05-06-0037 ©® LIRS 100(L)x100(D)x80(H) 02-06-0259 ©120FE EF /STEEL 120(L)x120(D)x120(H)
© FEME 7ts 02-06-0260 @ 1207= 574 / STEEL
Demanded Dough Sheet Altar Ruler Demanded Dough Sheet Presser
sUS =28 Afo|x SUS FEYAMOIZ
P (%)
e
(¥
()

N\

rd

Demanded Hot Dog Sheet 9 Cavities
STEEL  Mould 190(L)x65(D)x25(H) Castella Double Boiling Water Plate Demanded Icing Ruler Demanded Cake Flame

Sheet 600(L)x400(D) SUS FEY A= SUS FEY A= ACR,PC FEY MO|=

S13Naodd 9NIZINOLSNI

0ze
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SINCE 1993

HIEtT2|0H= 19931 HAto[2=
“MiAl £l 18] HZ2 = sh=ele|
Aol A=t 2o AEHA S BHELCE”

st=0 Higo=
[Ollo1 M ] A[EHS EL,

For the first time in Korea
[Air washer] Open a market.

1995

=780
[2H-|IO|;|] I-% f%l:l' Venta Kored's endless challenges

and innovations are still ongoing.

2t= hRf 2t

[e]
= al
MZE2 A|EE BHE0 2t5L|C

WEt B2 (0Le] Belgls THT sAle

Nk T2 ASLIC.

Since its foundation in 1993,

Venta Korea has been creating a new market with

"The world's best product” with the value of

creating a healthy and happy life.
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