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OAR{ANT 1 70.5%70.5 OEE :2.8g OHE : HIPS eA% :2,500(3A 0% : 100x25%)
eI—RES oWRE oY A2 oE
=

3633374 T—FE ty Mo : 84x84x54H 48¢g
3633372 RVUITE oy MO 1 84x84x54H 49¢g
offE 1 A-PET AL : 2,500 (AN % : 100X25%)

3631806

IK84K E(T—IL R)

OAMEPIT 1 78x78 oHE :129g oHE 1 A-PET eA%K:3,000($EA D 1 250%127%)

eI RES oERL oHAX oHE
=

3631808 E(B4ATY— FRBE) 7y hh  92x92%70H 89g
3632446 R—LE tw M 1 92x92x88H 89g

oftE 1 A-PET @ A#: 1,500 (%A D% : 50x3074)
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DESSERT | THERMO FORMING

O—XLvy R Tk 759y PR
% 71H A-PET % 60H A-PET
|K93-60K
00— RES oFEmA oA X OHE oME LUN ¢
NN
3637434 AEO—XLw R 93x93x11.5H kM : 83.5%83.5 4.0g A-PET  1,500(A 0% : 100x15%)
3637428 AE T—=ILR 93x93x11.5H AR : 83.5%83.5 4.0g A-PET 1,500 (A0 % : 100x715%)
3639052 K TZwvo HIPS 93x93x11.5H A ¢kAI : 83.5x83.5 3.9¢g HIPS 1,500 (A D # 1 100x15%)
3637424 AR KRTA & HIPS 93%x93x11.5H A{API : 83.5%83.5 3.9g HIPS 1,500 (A D # : 100x157%)
ES
3637414 = 71H A-PET £y hF 1 93x93x71H 7.6g A-PET 1,500 (8 A D % 1 100x15%)
3639258 % 60H A-PET £y kA 93x93x60H 63g A-PET 1,500 (A D% 1 100x15%)
y .
e hﬂl— ?« ,M
3634914 3641946 3642254
IK Z)LL—Y> 83 ¢ & IK RJLT 7-12 &4 T—JL R HIPS IK65 F 77 7L — bk & HIPS
3634916 3641944 3642256

IK Z)LL—> 83¢ &
otz A 1 83 ¢px45H
ORIKNT 1 65.7 ¢

AR eHE 122g oifHE  HIPS
O A1 2,000 (R D % 1 100x207%)

7% eHE:129g ofHE ! A-PET
OAH 1 2,000 (FA N # : T00%x207%)

100

IK LT 7-12 71H & A-PET

IK65 F 77 7L — bk & APET

AfE et A X 136%x98x19H
OHE 1 4.6g oHE : HIPS
OAH 1 1,200 (A D # : 50%2474)

oty M 1 99x111x92H
SRR 1 79%95

BN

7% et A X1 32x98x71H
o :10.6g oHH : A-PET
OAH 1 1,200 (£8A D £ 1 50%2474%)
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oHE 1 5.6g o#H : HIPS
OAH 1,600 (A D # 1 100x167%)

7%

oE : 6.8g oM H  A-PET
O 11,600 (KA D 1 100x167)



TR g2
IK116¢-75H
O—RES oEmRE AP HE
NN
3632472 AEIT—ILR ARPIT 1 9146 5.7g
3633006 AEE AERT 9140 5.7g
=
3632474 Ty A 1116 x75H 100g

B AR IHIPS, ZEA-PET @ A% AN 11,000 (A 0 #:50x204%), %:1,000
(A0 % 1 50%x2074)

~

IK93 ¥ — %
ku— APET ¢
ybtTsEd

N

3642976 IK < %D PlusAfk BHIPS
3642978 IK < 5D & APET

oy MO D 130 %83.4H
AERNT - 80¢

AE eHE
N

5.0g e#& : HIPS
1,200 (8 A D %5 : 100x127)

75 BE
N

9.4g offHE : A-PET
1,200 (A D %5 1 50%x247%)

3642980
IK93 ¥ —F ~L— APET

3641614
IK R—L 122 ¢ x83H
3641616

IK R—L 122 px83H &

7w M 1 122.7 px83.5H
AREAT 1 96.7 ¢

NS HE:55g oME : PPF
AEL 800 (A D ¥ : 50x167F)

7%  eHE :11.8g e#ME : A-PET
AZ 1 800 (A D% : 50x16%)

3642982
IK <%0 &tk FHIPS

B X1 90¢px15H
BE:29g oitHE : A-PET
AZ: 2,400 (BRA D ¥ 100%247)
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£y RS 11309 %83.4H
RERT 1 869

BE :150g oME : HIPS

AE1 1,200 (A D 100x1274)
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DESSERT | THERMO FORMING

3632550

IK118-70K &4k T—JL K
3632408

IK118-70 A-PET &

otz hAASF 1 118x70%80H
ORI 1 98%51

3640786
IK133%106(102x72) & 2
3640788
IK133x106 %' ¥ v k & 75H

otz M 1 140%112%x90H
ORIKAT 1 124%97

AR eBE 1 45g o#E : HIPS
o AH2:1,500 (%A 0 #:100x7157)

ik oHE 1 6.0g oHE : HIPS
©AH2:1,200 (AN #2:100%124)

7% eHE :6.2g oME : A-PET

7% eHE :13.0g oME : A-PET

© AH:1,500 (52 A 1D #:100x7157) O AE 600 (A D 1 100%67)

i

&/'\ V"/‘ 'v_’,—éﬂ' \

—
\ st P
£ €&
3642630
IK165-90R A4 28 T—JL R
ORMENT 1 144.2%69.2 OHE 1 7.5g oFfE I HIPS oA : 1,000(FA D # : 100x107%)
o] RES oEmA oA X oHE oME LUN -
=
3632454 = £y hA D 165x90%83H 145¢g A-PET 1,000 (£2A 0 %1 : 100x10%)
3642008 L= 'y M 1 164x89x35H 8.7¢g A-PET 1,000 (£2A 0 % : 100x10%)

4095214

IK 77— BOX &k &
ORI 1 123.6%66.6 OHE :4.9g OHHE 1 HIPS @A : 1,500 (E2A D ¥ : 50x304)

°e— RES Nlea o1 X oHE oiE OAH
=
4095792 TL—FrE Ty M 1 144x87%59H 83g A-PET 1,500 (2 A 0 % : 50x3074)

4095216 %= PET ty M 1 144%87x69H 8.7g A-PET 1,500 (£2A 0 %5 : 50x307%)
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42HE

65H#
4000797
IK o —F BOX 4.55 /\—7 E HIPS
OR(RPIT 1 140x73 oHE 1 6.8g oHfE : HIPS eAHK :1,200(8A N : 100x12%)
o— R&ES oEm A oA X oY E oHE OAH
=
(24 4000793 42H%E A-PET £y RAS D 170x105%42H  10.0g A-PET 1,200 (8 A D ¥ = 100x127%)
4000795 65HZ A-PET ty MRS 1 170x105%65H  10.8¢ A-PET 1,200 (A 0% : 100x127)
3635924 3641606
IK-SR190-75 A&k 2 IK T —F kL — A& EHIPS
3642350 3641608

3637808

IK-SR190-75 & APET
otz AT 1 195x78X55H
SRR 1 180%65

ARk OHE 1 7.7g o#E  HIPS
oA 1 900 (A D % : 50x187)

7% eHE :113.0g oME I A-PET
OAEL 1 900 (A D # : 50x18%)

TL—h &

IK 73 b — BOX A& &

ORMAAINT 1 201x94 eEE 1 11.1g

o8 1 HIPS o A% :1,200(FA D% : 100x127%)

IKZ7—F kL — % 80H A-PET
otz hASH 1 230%x133x80H
OAR{AM 1 185%96

AR oHE 1 13.8g o#fHE : HIPS
oA 1 800 (A D% : 50x167)

7% eHE :23.6g oME I A-PET
OAH 1 400 (A D % 1 50%87)

e— RES Nlra oA oHE oiE OAH

=

3637818 TL—hE& tw h4hE 1 217x110x80H 22.4¢g A-PET 600 (£ A0 # 1 50%x12%)
3638036 == ty MAF 1 217x110x95H 240¢g A-PET 600 (£ A0 # 1 50x12%)
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DESSERT | THERMO FORMING

IK @—JL BOX

eO—RES WAL oY A2 oE
Y

40004717 HAHE & AR 1 125%84 121g
4096172 ARfKE AR 125%84 121g
=

4000473 = tw ks 1 151x110x76H 8.4g

ofE I A4k HIPS, 1 A-PET @ A% : 1,000 (A D% : 50x2074)

g ety gV
3643088 3643394
IK 754k BOX 7L —k APET IKJLSF—Z ML —58 £BioPPF
3643090 3643392
IK 724 k BOX & APET IKJLS+—R ML — 5% ZEBioPET

otz M 1 169%116%84H
SR 1 69.1x124.1

AR OHE 1 8.5g oME : A-PET
OAHL 1 1,200 (£ D # : 100x7124)

7% eHE 1145g oifE I A-PET
ONH 1 600 (AN H 1 50x127K)

104

BEICELY
e dRMEHMER

/ \ S |
X N Baz L
- )3 R &

otz AN T ¢ 205%48.5H
OARIENT 1 154 ¢

ANE oHE 1 14.5g oME 1 /N1 F PPF
o A% : 400(50%8K)

7% eHE 118.8g oE 1 /N\A A PET
O A% : 400 (50%87)

Y—RABLEEANT:
\ WRBE %

/_\ Ly b TEET
A ‘\
4000933
IK190 7L — bk £ PPF 3642678
4000935 IK50 OUGI A1y 7 A-PET
IK190 7L — Kk #& OPS 3642680

oty M 1 190x190x46H
OR{RMINT 1 140x140

ant
frit ot

IK50 OUGI #& A-PET
o2y hoh 1 103x80x36H

/

ARk oHE 1 16.0g o#E : PPF
O A% 600 (A D% 1 50x127K)

Ak o8 :3.1g oHH : A-PET
O A% 1 3,000(FA D% : 100x304)

7% eHE :10.0g e#H : OPS
O AH 1 600 (52 D # 1 50x127%)
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7% e¥E 1 1.5g oME  A-PET
O AH 1 3,000(%A N # : 100x30%)



35 5—FhrL— 8 35 5—FhL— 355 —FhL— 2 355 y—FhL—
HIPS I—JL K HIPS HIPS I—JL R HIPS
IK 71 E—
o]— RES oFmA ottt X OHE
BN
3642518 35 7—F L — 2 HIPS AN 1 102.2¢ 9.2g
5 3641588 3.55 4—F kL — B HIPS AERT 1176 9.2g
Ly 3642192 38 54—+ hL— T—JLR HIPS AERT 1 102.2¢ 9.2¢g
3641586 3.55 4—F kL — T—=JLR HIPS AERT 11176 9.2¢g
=
3641892 85H F—L #E A-PET 2y hohsE 1 148%148X85H 18.1g

O E I AR I HIPS, 2 D A-PET O AH: &K 1 600 (A DH 1 100x67A), 2 @ 600 (A D# 1 50x127%)

!

IKCD 7 —F F—L 45

EE

4097360 IK 7—F BOX 4.55 Kk &

4097362 IK 7—F BOX 4.55 &

otz AN 1 170x170x53H
SRR 1 1409

AR eHE 1 9.1g o#E  HIPS
OAH 1 1,000(FA N % 1 50<2074)

7% eHE 113.5g oME I A-PET

OAE 1 1,000(FA N # 1 50x2074)

°I—RES oHR% oYX oHE

K

3643056 AR A AR 1 133¢ 7.6g

3644390 AF R AR 1 1330 7.78

=

3636642 # 75H ty kot £ 155¢x76H 16.1g
3635320 Z 90H tw kot 1 155¢x91H 21.7g
3635226 # 105H v kit 11559 x106H 220g

OE I AR I HIPS, & 1 A-PET @ A% : 400 (%A D% 1 50x87)
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DESSERT | THERMO FORMING

3643152 IK E—ZA{K  APET
3643154 IK E—XZ&H  APET

AE oA X1 126x80%33H oA E : 134md

OHIE 152 ¢g offE  A-PET
OAE 1,600 (AN H 1 100x167)

7%  eH A X :128x82%x24H

oHiE :3.0g oME : A-PET
O A% 1 1,600 (A D% : 100x167)

fedz
FRTE

3639842 |K 77— &K
3636962 IK 75> XE% (32.5H)

AE oA X1 98x78x45H oRE 1 166md

OHE 1 54g oME : A-PET
oA 11,3508 A N ¥ 1 75%187K)

7%

ot X1 95.5%80.5%32.5H
OHE 13.3g o HE 1 A-PET
OB 1 2,700 (AN # 1 100%2774)

4097854

1K1

14-75 FP

otz R 1 145%103%x70H
o :0.1g oM : OPS
SN 1 1,200 (BBA D #5 : 50x247%)

106

4096526
IK61-175 3)L=% OPS 0.21

oty MAASE 1 87.5%197x41.5H
OHE 1 5.6g oME : OPS
SN 1 1,200 (BA D ¥ : 50x247)

3641144 1K INZ L ILAELR
3641146 IK/NRLJLE OPS

4000909 1K180 #—/%JL PP B
3642746 1K1804 —/\)L R— L2 APET

AE oA X :1103x77.5x45H o & E 1 100m¢
OHIE 1 4.2g offE I A-PET
O A% 2,000(BA D% 1 100x207)

AE oA X 1K 90x50x45H o R E 1 180m¢
oHE 1 55g offH : PP
oA 2,000 (AN 1 50x40%)

7% et X :80.5x24.8H
oEE : 1.5g offH : OPS
O A 1 2,000 (A 0 # 1 100x207)

3630230
IGYa—2Y)—L &

7% et X :118x80%29.7H
OHIE :32g ofE : A-PET
O A% 1 2,000 (A D% : 100%x20%)

~
/ \
; Y
\.
e
R . = = -.-—!/’;»
3630232

G VA VER

7y MRS 1 125%125%75H  AERIT : 104.6x104.6
oHiEE : 13.6g oM : A-PET
O A% 1 1,000(8A 0 # 1 50x207)

3642194

IK/S—F—> 3>~ FP OPS

oty R 1 112x112x74H o &{ERT © 104.6x104.6
o 1 7.3g o} : OPS

O A% : 1,000 (/A N % : 50x2074)

tw RS 1 100x175%80H  A4RPIN : 157x82
oM [ 16.8g O#E : A-PET
OA%L : 500(A D% : 50x107%)

. W

oJ]—RES R ot X oRE OHEH
3637994 IK96¢ 71 7= (R) 96 ¢ x45H 195m¢ 51g
3640884 IK96¢ 71 7> (R) B 96 px45H 195me 51g

OFFE : A-PET A% : 3,000((8 A 0 %1 : 100x304)

DESSERT & BAKING CATALOG Vol.2



4000591 1K95-185S A-PET
4000593 IK95&% A-PET

AREE oA X1 95%95x56.5H eFE 1 230m
OHE 1 7.6g ofHE  A-PET
O AH 1 1,200 (B A D % 1 100x127%)

7% oA X1 98x98x12.5H
OHIE (3.4 g offE I A-PET
OAH 1 2,400 (A D % : 200%124)

N

FadVv—FEHRLAAT
2T vybFaoic

e

3643800
IK/Nh>> 335 ML — 150%34

ot X 1 150%35 (€ 125%20) x13H

1K92-180 ARIAER

o J—RES oHRmA oA X °RE oHE
3640720 OAK E 92x92x37H 180me 47¢g Z
. ——— 7
d‘ Y 3cu0722 QOB 96x96x22H 37g b
' IK100-190 fEIZ88
*I—RES emRA WA OBE  oHE N
S
4098600 (@ ANk ERH 100x100x35H 190me 6.6g A
A
4098082 @@= 100%100x25H 44g
4098080 (OA{K 2 100x100x35H 190me 6.6g ?’;?
*
4098798 ©F= 104x104x15H 44g 7
+
IK120-220 AEIRER
eI RES WAL oY A2 oA”E oEE T
ES
— 4099062  @D7AE FEHH 120x120x35H 220me 87g 4
*
4099064 @Ak 2 120x120%35H 220me 8.7¢g i1
4099066 OBEE 120%120%25H 73g ~
o#E :A-PET. @ AZ:D 1,600 (A D #:100x164%), @ 2,000 (A D #1:100%2074) A
®~® 1,500 (FA D : 100x15%). @~ 1,200 (FA 0 # : 100x127%) b
1
J
A
\ \
\ J ¢
@ .
z
| 1 D
X 4 ) Al
o = ®
3636656 DIK779 M
T
3644620 @IK75¢ #mM X
3641958 3)IK96 ¢ FRIM ( BX > F ) Y
@ ot X :75.5¢x32H
OHE 1 1.6g oM E  A-PET
O A% 1 5,000 (FA N # : T00x507%) 5
3642018 @ oY+ X :73.3¢x32H !
IK82¢-22H #JL k kL — A-PET oHE : 1.4 g oM H : A-PET 1
oY 1 X : 87 px22H ® A% : 5,000 (A D : 100x50%) 3
OHSE : 2.4g oHE 1 A-PET @ et 14X 1 93¢x10H
O ML 1 4,000 (S D £ : 200%2045) oHE 1 1.5g o#H : OPS
Look - P.1431K88¢ T 72 PS O A% 6,000 (A D # 1 300%20%) #
P.159 CIP-280 Look -« ®P.106 IK96¢ 71 75 (R) 0
CIP-150-A-1K P.155 IK96-195 PPN 71
7
#
l
Ja,
H
5
5
) 1%
5
4000287 K271y o hL—E(FNHERM) 7
3643096 RT1wo bL— 25H A-PET
otf o X 1 132x42x15H
oT 1 2.2g offE : PPF 4097210 Y
O AH 1 6,000 (A D% 1 200x307%) IK-55-117 hL— X
o4 X (E) 113%33x25H ot X 1 55x117x27H 7
BT : 3.5g o1& I A-PET OBIE 1 1.7g oM E : OPS 7

OBIE 1 1.6g oRE  40mf o E : A-PET
oA 1 6,000 (A D # 1 600x107)

® A% 1 3,000 (A 0% 1 200x15%)
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O A 1 5,400 (A D % 1 20027 %)

107




DESSERT | THERMO FORMING

3641564 K89 ¥ M VYRV T 7 L—JI—ILR
3641584 K89 ¥ 1V RUT 7L —AO—XL R

A—XLwv R

3632668
IKSP&hy TH 76¢

ant
it ot

otf 1 X:189x89%x28H OHE:4.7g oA E 1 A-PET @ A%:500 (3 AN #:100x574)

#P.100 1K93-60K #71H A-PETH'FRA THEAE T,
#P.100 1K93-60K #E60H A-PETH'FRATEA £ T,

3640058 IK-M-1 J—JL R
3640062 IK-M-1 O—XLw R
3640060 IK-M-1 vO Y

oA X1 76px28H OHE 1 2.1g oME I HIPS @ A% : 3,000 (%A D% 1 100x30%)

3640052 IK-P-1 OT—JL R

3640056 IK-P-1 O—XLw R

3640054 IK-P-1 ¥vO Y

I—JLR

ot A X1 87 ¢ (EFE 65¢) x25H o8 E : 2.4g o#1E  A-PET
OAH 1 500(FA D% 1 100x57)

8

-

3661196 IKF A1V hL— YA =—
3641198 IK#'1¥ hL— T—JLR

otf A X1 87 ¢ (ERE 65¢) X10H o8 E : 2.4g o#E : A-PET

OAH 1 500 (A D% 1 T00x57)

-

3640570 IK-S-110 J—JL R
3640572 IK-S-110 @—XLw R
3640574 1K-S-110 ¥A Y

oty 1 X178 ¢px25H o :3.0g o1 E : A-PET @ A% : 600 (HANE: 100x64)

3423300
IZFa-7Z\—-9Y—-38

3423304
T=FO-7v¥Ia3s

oA X 1 110A%X90H

OHE [ 40.1g

ofE : O— MR—ILIE

OAE 1 300(BA N 1 50%64)

oH 1 X1 1108Hx90H

oHE 1 40.1g

offE : O— MR—ILIR

oA 1 300 (SBA D #1 : 50x67)

ot 1 X:110x110(90¢) x30H oHEE:7.3g o4 : PS @ A%k: 600 (%A N %1 50x127%)

3334904
WA V7 3S-110 HSB (B )

3254446
YAYTA9 )T r—2S-110 HSB

otf o X 1 223%x131x105H
OHE 1 102.9g o H [ 1K
OAHL 1 100 (A D # 1 50x27K)
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ot A X : 247.5x113x105H
oHE 1 98.0g o#E : A-PET
OAEL 1 200(BA D % 1 50x47)



TN\

w
A
S
A
X
00— KES oHRA A% oHE  oME  eAK U—lb7 =R
AN o
3638744 AN-82M JT—J)L KR 82¢x12H (R 66¢) 20g A-PET  500(#AD# : 100X5%) 7”%
v
3640406 AN-94M T—)L R 94 ¢x12H (R 78 ¢) 28g A-PET  500(4A 0 % : 100x57%) 1
3638820 AN-95M J—)L KR 111 ¢x9H (T 95¢) 40g A-PET 500 (A 0% : 100x5%) ~
1
SL %
e
3637070 SL-60M T—JL R 72X9H (I 60¢) 17g A-PET  500(4A 0% : 100x57) )
1
3637076 SL-66M T—JL K 78 ¢ X9OH (PRI 66 ) 20g A-PET  500(&A D : 100x57%)
3637082 SL-78M T—IJL KR 90 x9H (H<+ 78 ¢) 26¢g A-PET  500(#A D # : 100X5%) X
1
KK b
1
3635254 r—=F bL—KK-90 I—JLR 90 x8H (K< 60¢) 40g A-PET  500(#A D% : 100x5%)
AP ,
3631622 AP-93M IT—JL K 93¢ x8H (R 78 ¢) 3.0g A-PET  500(#A D% : 100X57) :{
*
MK
3635436 MK-4 T—JL R 135¢x9H (R 123¢) 63g A-PET  200(£A 0% : 100x27%)
3638918 MK-4.5 =)L KR 158 px9H (R 1359) 8.0g A-PET  200(%BA 0% : 100x27%) g
il
T
X
*
v
1
VAR S :‘]/
IN
R
&
3634346 AP-76K T—JL K
3634348 AP-86K IT—JL K "
otf 4 X1 76.5%76.5%x20H (W< 60x60) n
OB 1 2.4g ofiE 1 A-PET 3631614 . 3634190 ) 73
O AHK 1 500 (S8A D% 1 100x57%) AP-77K-1 I—=JL R AP-54-100TK I —JL R 7
ot 2 1 86.5%x86.5x20H (FIF 70x70) otf o X 1 77x77%x8H (AT 62x62) otf 1 X 1 54x100x8H (P 42x80)
OHE 1 3.2g oMHE : A-PET OHE 1 2.7g oMHE : A-PET OHE 1 2.1g oMH : A-PET
O A 1 500 (LA D £ 1 100%54) O A 1 500 (£2A D £ 1 100%574) O A 1 500 (LA D £ 1 100%54)
#
Al
il
H
v
7
#
) 1%
i
E
7
3638902 3643856
RK-4.5 F—JL R IKEAT—ILR kL — 3HIPS H
ot A X 1 106x150x20H (E 89x135) eH#E : 7.0g ot A X 1 205%99.5x10H eHE : 8.9g X
OB 1 A-PET @A : 200 (A 0 % : 100%24%) O 1 HIPS @ A% : 800 (S8 A N % : 100x87) i
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ot A X1 66px6H oA X1 66px6H oA X1 66¢x16.5H
oHE 1 1.0g oME  A-PET OHE 1 1.0g oM H : A-PET OHE 1 1.2g oMHE : A-PET
O A% 1 2,500 (£2A 0 % 1 100x257%) A% 1 2,500 (2 A 0 # 1 100x257%) A% 1 3,000 (52 A 0 # 1 100x3074)
- e
( )
/
L\ 7

3634744 3632362 3603329
A-PET 68¢ FC&E 71-TCA-PET 71-FC A-PET LY
ot X1 68¢px6.2H ot X171 ¢px6H ot X171 ¢px6H
OHE 1 1.3g oM HE : A-PET OHE 1 1.2g oM HE : A-PET OHE 1 1.2g oM HE : A-PET
A% 1 5,000 (5A D% 1 200x25%) A% 1 2,000 (AN % 1 100x20%) A% 1 5,000 (FA D% 1 200x25%)

( \ KM N,
N

3639732 3634308 3640736

IK71¢ FCE 71¢ HFCE-G 71¢ HFCE-M

oA X1 71¢x6.5H oA X1 71 ¢px14H oA X1 71¢x15H

oEE 1 1.2g o#H : A-PET oHE 1 1.6g o#H : A-PET oESE : 1.6g o#H : A-PET

O AEK 1 2,000 (A 0 # 1 100x207) O AEK 1 3,000 (A 0 % : 100x307) O AEK 1 3,000 (A 0% 1 100x30%)

.
3629622 3627674 3627041
71¢ HFCE-P 71¢ VILAw JE PET-P INGTA 2Ny TE(T1d R—LE)
ot A X171 ¢x12H ot X171 ¢ x20H ot X171 ¢x25H
oHE 1 1.6g oME : A-PET oHE 1 1.5g oME : A-PET OHE 1 1.7g OME : A-PET
O A% 2,000 (A D % 1 100%204) O AHL 4,000 (£8A D % 1 100%404) O A% 1 3,000 (AN # 1 100x307%)
A \ .
/ \ |
< )

3633106 3604286

IK71¢p R—LET 71.5¢ FCZ (A-PET)

oA X 171 $x35.5H oA X1 71.5¢p%x6H

OHIE 1 1.9g oM &  A-PET OHIE 1 1.2g oFE 1 A-PET

OAH 1 4,000 (5RA D % 1 100x407%) OAH 2,000 (5RA D % 1 100x207%)
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3604294
71.5¢ HFC(A-PET)

oty X1 71.5¢x12H
OHE 1 1.1g oMHE : A-PET
O A% 2,000 (£8A D % 1 100%204)

A7 RSN
| ]
&\\\ ///
3636354
IK74 FC

oA X 1 74$x8.5H
OB E 1 1.5g oME : A-PET
O A% 1 3,000 (AN % 1 100%307%)

3642520
IK74¢ 27.5H OCE APET

ot A X 74¢9px27.5H
OHE 1 2.0g oME : A-PET
O A% 1 3,000 (£A 0D % 1 100%3074)

3637858
IK74¢ R—LE( M7—)L PPAEE)

ot X 1 74¢x20.5H
oHE 1 1.6g oME : A-PET
O A% 1 3,000 (AN # 1 100%30%)

3603361
76 TCE (A-PET)

otf A X 76 px7H
OHE 1 1.3g oME ! A-PET
O A# 3,000 (£2A 0D % 1 100%304%)

3603353
73¢ TCE(A-PET)

3603530
P74¢ FCE(A-PET)

oA X1 73¢px7H
OHE 1 1.2g oM HE : A-PET
O A% 1 2,000 (£8A D % 1 100%204)

3640882
Al-74¢ FC 7%

oA X1 74¢x7.5H
os5E 1 1.5g o#fH : A-PET
O AZ 1 4,000 (A D E 1 100x407)

———
( (_/A\

3635228
74¢ HFCE-P

oty X 1 74¢x7.5H
OHE 1 1.2g oM HE : A-PET
o A% 1 4,000 ($A N ¥ 1 100X407)

( }
3633176
K74 OC

oA X1 74¢px14H
OHE 1 1.8g oME : A-PET
O A% 1 3,000 (AN # 1 100%307%)

3640074
IK74 & D &

ot A X1 749%20.5H
OHE 1 1.7g oM HE  A-PET
A% 1 3,000 (52 A 0 % 1 100x30%)

3644618
IK75¢ &ih =&

ot A X 74¢9px27.5H
OHIE 1 2.0g oME : A-PET
O A% 3,000 (A D % 1 100%3074)

3605299
P75¢ FCZE(A-PET)

oty X1 75¢%16.5H
OHE 1 1.7g oMHE : A-PET
O A% 3,000 (£8A D % 1 100%304)

3632364
76 ¢ FCE A-PET h— RV

ot A X : 75¢x7.5H
oHiEE 1 1.5g o#H : A-PET
O AZL 1 4,000 (A D E 1 100x407)

g
P

3603396
76¢ HFC-P

ot X1 76¢x6.8H
oESE 1 1.4g o#fH : A-PET
O M 1 2,000 (SA D% 1 100%207%)
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oA X 76px13H
OHE 1 1.8g oME : A-PET
OAH 1 2,000 (AN # 1 100%207%)
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DESSERT | COVER

= o~

3603370
769 BDE

oA X1 76¢x23H
OHE 1 1.7g oM HE : A-PET
O A% 3,000 (£8A D % 1 100%304)

3629630
MS76 OC&

ot X1 76 x20H
oEE 1 1.7g o#fH : A-PET
O A% 1 3,000 (S8A D% 1 100x30%K)

3633022
IK78 ¢ &fi D ZEN

ot A X1 78¢x16.5H
oHE 1 1.8g oM H : A-PET
A% 1 3,000 (2 A 0 % 1 100x30%)

3643288

3631918
769 R—L LE-P

3632056
76 K—LE 20H

oA X 76¢x18H
OHE 1 1.9g oME  A-PET
O A% 1 2,000 (£8A D % 1 100%204)

3636654
IK-77 ¢ &fiD 2=

oA X1 769 x20H
OHE 1 1.9g oME  A-PET
OAE 1 4,000 (AN H 1 100x407%)

3640384
78 F—LE&E

o)A X177 ¢px15.5H
OHE 1 1.8g oME : A-PET
O A% 1 3,000 (£8A D % 1 100%304%)

3636812
IK78¢ OCE

ot X1 78¢x18H
OHE 1 1.9g oifE I A-PET
OAH 1 2,000 (AN % 1 100x2074)

3636882
IK80 FC

ot X 1 78 ¢px22.5H
OHIE 1 2.2g oME I A-PET
O A% 3,000 (A 0D % 1 100%3074)

\ //
/

\

3636582

ot X1 80¢x8.5H
oHE 1 1.8g oM HE  A-PET
O A% 1 3,000 (AN # 1 T00x30%)

IK80¢ 23.5H OCZ& APET

ot X1 80¢x23.5H
OHE 1 1.8g oM H : A-PET
OAHL 2,400 (A D # 1 100%2474)

7 b
[ g
3636572
K5 a— FCE

oA X :80¢px1TH
OHE 1 1.9g oME I A-PET
O A% 1 3,000 (AN % 1 100x307%)

IK80¢p K—LE 36H

ot A X 1 80¢x36.7H
OHE  2.4g oME 1 A-PET
O A% 1 3,000 (AN # 1 100x307%)

()

3636286
IKYVa—%&

ot X1 80¢x23H
OHE 1 2.0g oME : A-PET
O A% 1 3,000 (AN % 1 100x307%)

DESSERT & BAKING CATALOG Vol.2



3643398
IK88¢ OCE A-PET(13.5H)

oty X : 89¢x20H
OHE 1 2.5g oM H : A-PET
O A% 3,000 (£8A D % 1 100%304)

3602826
G240FC

otf o X : 88 px9H
OBE 1 2.1g oM : A-PET
OAHL 1 2,500(8A N % 1 100x25%)

3619186
RP88-OC(%) > v

ot X : 88 ¢px20H
OBE : 2.6g OHE | A-PET
O A% 1 3,000 (A D% - T00x30%)

3630158

3627842
88¢ TCE PET

3625480
88¢ FCE A-PET h— RV

ot X1 88 x7H
OHIE 1 1.8g oME 1 A-PET
OAH 1 2,500 (B A 0 % 1 100%254)

3633256
RP88-FC >

ot X1 88¢px7H
OHE 1 1.9g oME 1 A-PET
o A% 2,000 (£ A 0% 100x204)

—

3622735
88¢ HiNE BHE

o X1 88¢px12H
OHE 1 2.6g oME I A-PET
O A% 1 3,000 (AN : 100%x3074)

3603450
88 ¢ EEE-P

ot 4 X : 88¢x20H
OHE 1 2.5g oifE I A-PET
OAH 1 2,500 (AN H : 100x257)

£

K\\\\n 7 7 V/////

3630476
RP88-OC(A) ¥~

// N

ot X 1 88¢px22H
oHE : 2.7g o#fH : A-PET
O A 1 2,000 (A 0% 1 100x207%)

3637908

ot X : 88¢x23H
oHE : 2.7g offE : A-PET
o A% 3,000(£A D% 100x304)

| £

\
}

/

SK88-OC >~

ot X 1 88¢x30H
OHIE 1 2.7g oME 1 A-PET
O A% 1 3,000 (A 0 % 1 100%304)

3640350
88¢ R—LE(0OC) A-PET

oA X 1 88px31TH
OHIE ! 2.7g o#E I A-PET
O AH 1 4,000 (5RA D % 1 100x407%)

IK88¢p F R—LZE(23.5H)
ot X1 88¢px3TH

OHIE 1 2.7g oME 1 A-PET

oA 1 3,000 (AN % 1 100x3074)

3636180

IK88 ¢ RlimAZR MO EHBE
o+ X : 88px26H

OHIE 1 3.6g oM E : A-PET

O A% : 2,000 (38 A D % : 100%x204)
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DESSERT | COVER

{ ]

) ‘»\V/// \ )
o d
3636392 3642450 3614685
IK95 OC IK96 ¢ FCE AFAPET 96¢ FC A-PET &
ot A X1 95¢px22.5H ot X1 96¢x12.5H ot X1 96¢x7.5H
OHE 1 2.6g OME : A-PET OHE 1 2.3g oME : A-PET OHE 1 2.5g oM E : A-PET
O A% 2,000 (A D % 1 100%20%) O AH 2,000 (A D% 1 80x257) O A% 3,500 (A D% 1 140%25%)
i j / \
\ S ) \ | )
3630228 3638166 3638096
96¢p HFCRHEE IK96 p OCE IK96 ¢-30HTZE
ot 1 X 1 96 p*x20H ot X196 ¢ x30H ot 1 X 1 96$px36.5H
OHE 1 3.3g oM HE : A-PET OHE 1 3.3g oM HE : A-PET OHE 1 4.1g oM HE : A-PET
A% 1 2,000 (5D % 1 100x20%) A% 1 3,000 (52 A D % 1 100x30%) A% 1 3,000 (52 A 0 % 1 100x30%)
[ f 2 \
k \) )
3634252 3642092 3618659
9% ¢ 7TE—RE v1)—=>Hhv7101¢ OC2 NAAHY7F110¢ FS
oA X1 96¢x37H oA X 11019 x31H oA X 11109 x19H
OHE 1 4.2g oM HE : A-PET OHE 1 3.8g oM HE : A-PET OHES  4.8g OME 1 /N1 F PET
O A 1 1,800 (58 A N ¥ 1 90x20%) OAE 1 2,500 (AN H 1 T00x25%) OA% 1,500 (AN H 1 T00x15%)
Jo% \ (/‘// \
3636790 3633752 3634990
IK AN 2 IKF*a2—7% IK7Fa2—r74 RE
ot X1 52x52%12H ot 2 1 58.5x58.5x15H ot 2 1 50x100%23.5H
oHE 1 1.0g oME : A-PET OHE 1 1.7g oME : A-PET OHE 1 2.3g OME : A-PET
O AH 4,000 (£A D % 1 100%404) O A% 1 2,000 (£8A D % 1 100%x204) O A% 3,000 (£8A D % 1 100%304)

3640862 e 3635552

IK650 R— L& K73 L7 —IL &

ot 1 X 1 65x65%26.5H ot A X 1 73x73%22.5H

OHE 1 1.8g oM HE : A-PET OHE 1 2.3g oM HE : A-PET

O A 1 2,400 (RA D % 1 100x247) A% 1 3,000 (52 A0 % 1 100x30%)
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3640456
K88 K — /Ln% 24.5H A-PET

ot 1 X 1 88x88%24.5H
O 1 3.3g o H : A-PET
OAE 1 2,400 (FRA D # 1 100x247F)

3636962
IK 752 &% (32.5H)

Bt
HE

ot X 1 95.5%x80.5%32.5H
oHE 1 3.3g ot HE : A-PET
OAHL 1 2,700 (AN ¥ 1 100x274)

3635598

K2y 2 RLI—%F

3641940
IK88FH XX+ E A-PET

3635550
KISV RE

SRt
it

o4+ X 1 91.1x91.1x28H
oH5E 1 3.4g o#fH : A-PET
OAHK 1 2,400 (A D H 1 100x247)

3635372
IKUE—XR F—LEL

o A X 1 95.5x80.5%22.5H
OHIE 1 29g oME I A-PET
OAHL 1 2,700 (AN # 1 100%2775K)

3643038
IK Za—a—/NLAhy 72 APET

o X 1 105%x80%26.5H
OHIE 1 3.2g oME  A-PET
O A 1 2,700 (R A D ¥ 1 90x3074)

3642120

ot X : 50x58%x8H
oHE 1 1.0g oM HE : A-PET
OAEK 1 2,400 (BBA D ¥ : 100x247)

K80 VLT R—LZE A-PET

ot X1 74.3x85.5%23H
OHE 1 2.3g o#HE : A-PET
© A% 1 3,000 (A D # 1 100x30%)

3643122

IK®AER HFC & APET

ot A X : 80¢px28H
OHE 1 2.5g o#H : A-PET
O A% 3,000 (£2A 0D % 1 100%304%)

3636722
IK 7> 4L MZE(17)

Fala
it

o X 1 74.3x85.5%23H
OHE 1 2.5g oM E I A-PET
O A% 1 3,000 (AN % : 100x3074)

ot 1 X 1 92x127x17H
o 1 3.8g ofiE : A-PET
O AHK : 3,200 (48 A 1 : 100x327)

DESSERT & BAKING CATALOG Vol.2

129

‘ P PP ‘ RNV

TN
N VA=,

=TTV A=,

—<T—=%—2

[SNAY

—<T T

RS —

N S

N7 ‘ N yE=

Qe dN—fs







DESSERT & BAKING CATALOG Vol.2

JAPANESE STYLE CUP

MmAAy 7

EY T ENTMAA =D %
MAAL =V 2 ERHICHBTA. v AT A NDHY T —R,
R AEWICZEbo 2 M E5TRDR%

3643042
K74 ¢ 155 /J\K PP =3#ERE PM

3643044
IK74 ¢ 155 /J\K PP &

ot A X1 74.4¢x58H
ORE 1 153m) oHE 1 10.2g oM & : PP
O AH 1 900 (A D % : 30x307)

KEKGICLEYY)—XTT,

3643066

K88 ¢ 160 B APET

ot A X1 74.4¢px58H
ORE 1 153m) oHE 1 10.2g oMHE : PP
O AH 1 900 (A D % 1 30x307)

3643046
K88 ¢ 180 /J\ik PP imi%ERA PM

3643048
K88 ¢ 180 /J\Kk PP &

ot o X 1 87.7¢px50H
OAE 1 18Tm¢ oBE 1 11.2g oM & : PP
O AH 1 900 (A D % 1 30x30%)

oA X1 86.7px50H

OAE 1 160m oHE  4.0g o#fHE : A-PET
® A% 1 3,000 (A D% 1 100%x30%)

3643086
IK 8328 APET

ot X 1 87.7px50H
OAE 1 18Tm¢ oHE 1 11.2g o#E : PP
O AH 1 900 (A D % 1 30x30%)

ot 1 X 1 82x93x50H

oAE 1 160m¢ ®HE  4.5g o#fHE  A-PET
O A% 1 3,000 (A D ¥ 100%3074)

Look

P.129 IKEAEE HFC & APET
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DESSERT | JAPANESE STYLE CUP

3636112
IK %) 21— PPN

3636114

IKH 12— PP

3638266
|K88-185 KX PPN

42 :80¢x5TH
BE 186m¢ o¥E 1 13.5g o#HE : PP
AH: 600 (AN % 1 20%30%)

P4 X 80¢X51H

3640166
IK88-160 % +Fa25IL

AE 1 186m oHE 1 13.1g o#fE : PP
AE 600 (A D % 1 20%30%)

B X 1 87.2px44H
BE 1 160m oHE 1 3.8g o E  HIPS
AE: 2,000 (A D 50x40%)

3640212 3639964

B X1 87.4¢x49.5H
AE 1 185m oHE : 8.0g o1& : PP
AE 500 (A D % 1 25%20%)

3639952
IK88-160 #FF %

B X 1 87.2px44H
BE 1 160m oHE 1 3.8g o E 1 HIPS
AE: 2,000 (A D 50x40%)

IK101 ¢ 250 # 9 v ic
Ly bTEEY

3640132 3638524

IK101¢ 250 47> &

K101 ¢ 250 # 7 > &HA

H4 X101 pX53H o&RE 1 250m
B 6.4g offHE I A-PET
AH1,250(A D # 1 50x257)

#4101 pX53H o&RE 1 250m
B 6.4g offHE I A-PET
AH:1,000 (A D # : 50<204)

HAHDHRI 1000 U

HAH DRI 1000 FHI1F

P4 X :98¢px15H
BE 1.2g oM 1 OPS
AL - 3,000 (A D # - 500%67)

P4 X :98¢x20.3H
BE 1.2 oM : OPS
ABK : 3,000 ($2A D % 1 500%67)

3639620
IKEHAE 1100 A4k %

H4 X 110pX50H B E : 250m¢
HE :57g o#E : HIPS
AH 11,200 (A D # 1 50x2474)
Look P128 N1 A Hw F110¢ FS

FRE
3639624
IKEHLAR 110¢ M

YA X 1107 p*x20H
BE 1 1.6g oME : OPS
AH 13,600 (A D 300x127F)
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3636706

)=~ PP88¢-180 RIKYU %
3637490

') —~X PP88¢-180 RIKYU FFa27)lL

YA X :88¢x45H OB : 180m
BE 1 12.8g oHHE : PP
AH 640 (KEAD)

3644206

INAF T 4 RF FWS76-150 +F 271

3636704

)=~ PP88¢-180 ZUMUJI #
3637492

') =~ PP88¢-180 ZUMUJI +Fa 3L

3636730

)=~ PP100¢-170 UZU %
3636732

)=~ PP100¢-170 UZU FFa37)l

YA X :88¢X50H oFE : 180m
BB 14.4g oME : PP
AHL: 720(KEBAD)

3644202

YA RX:76¢px58H oFE : 150m¢
B 1 8.0g oME : /N1 4 PP
A 1,000 (A D% 50%20%)

3644200

A A7 4 %F FWS76-150 7 1

A X1 100px35H oRE : 170m
BB 15.0g oME : PP
AHL: 720(KBAD)

-

-

INAZF 7« %4 FWS76-150 >0

YA X1 76px58H oFE 1 150mf

B 1 8.4g oME 1 /N1 F PP
AF1 1,000 (A D 50x20%)

3644204

YA X1 76px58H oRFE 1 150m
HE 1 8.4g oME 1 /N1 F PP
A% 1 1,000 (A D% 1 50x20%)

Y
-

3644218

INA A7 4 %7 FW100-200 >0

P4 X :100p*x50H o FE : 200md
B :19.0g oM : /N1 PP
AH: 500 (BBA D #5 : 25%20%)

INAF T 4 %A FWS76-150 F+ 1 1

YA X1 76px58H oFE 1 150m

B 1 8.4g oM E 1 /N1 PP
A¥: 1,000 (A D # : 50x207)

3644216
N A7 4 %7 FW100-200 7 0

3644220
INAZ 7 4 %7 FW100-200 F+ 1 0

P4 X :100p*x50H o FE : 200md
B :19.0g oM : /A1 PP
AH: 500 (BBA D] : 25%204)
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P4 X :100px50H oFE : 200md
B :19.0g oM 1 /A1 PP
AH: 500 (BBA N £ : 25%204)
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DESSERT | JAPANESE STYLE CUP

3637774 TILNAY T RKEBES AT A-PET

3608129 7IL Ay 7 & A-PET

oty MASE 1 60xX60x40H
ORIRR 1 45x45

AE oA X1 60x60x18H
OHIE [ 1.4g OHE I A-PET

O A% 1 2,000 (AN # 1 200x104)

7%  ef X :55x55x30H
OHIE 1 1.3g oME  A-PET

O A% 1 2,000 (AN ¥ 1 200x10F)

3623561 AT 7 hv T B KK
3623588 AT 7 AV E

otz AT 1 60X60x43H
ORIRNINT 1 48x48

Ak et A X 60x60x20H
OHE 1 1.6g oMHE : A-PET
O A% 1 2,000 (AN ¥ 1 200x1074)

7% oA X :55x55x30H
OHE : 1.4g o#E : A-PET
O AH 2,000 (£A D H 1 200x10%)

3604585
Ry hy 7 i

ot A X 1 88 px69H
ORE 1 290mf oHE 1 18.5g o HE  PS
OAH 1 500 (A D% 1 25%207)

3602834
G240 1S

ot A X1 88¢px25H
BT [ 1.5g o#E : A-PET
OAH 1 2,500 (A D 1 100%257%)

134

3635186 TFILNAYTREBES AT A-PET

3608129 7IL Ay 7 & A-PET

oty M 1 60X60x40H
ORIRRNT 1 45%45

3639042 MAK-3 Ktk 2
3638222 MAK-3 &

oty M 1 60x60x40H
ORIRRNT 1 45%45

AE oA X1 60x60x18H
oHIE [ 1.4g OHE I A-PET
O A% 2,000 (AN % 1 200x1074)

AE o1 X1 60x60x13H
OHIE 1 2.0g o#E : A-PET
oA 4,000 (AN % 1 100x407K)

7% e X :55x55%30H
OB 1 1.3g oM & : A-PET
O A 1 2,000 (5RA N % 1 200x107%)

3623553 AT 7 hv T B KK
3623588 AT AV E

otz AT 1 60X60x43H
ORIRRINT 1 48%x48

AE oA X1 60x60x20H
OHIE 1 1.6g oME : A-PET
O A% 1 2,000 (AN # 1 200x1074)

7% A X :55x55x30H
OHE : 1.4g o#E : A-PET
O AH 2,000 (A D # 1 200x104)

3604446
Ry hy T RE—X

7% e A X1 57x57x35H
oHE 1 2.0g oME : A-PET
OAE 1 4,000 (AN E : T00x407F)

3643040
IK51-50 1 >+ —7v 7 APET

ottt X 1 51x51x27H
ORE 1 50m¢ oHE : 1.0g o#fE : A-PET
oA 1 4,000 (A D 1 200%20%)

3602818
G240BN #Eith

ot A X1 88 px69H
ORE 1 290m) oHE 1 18.5g oM E : PS
OAHL 1 500 (A D% 25%207)

3607984
G240 1T

ot 1 X 1 88¢px66H
OAE 1293m¢ oHE : 5.8g oifH  HIPS
SRS 1 1,250 (FRA D ¥ 1 50x257%)

3602826
G240FC

ot A X1 88¢px25H
BT 1 1.5g o#E : A-PET
OAH 1 2,500 (A D # 1 100%257%)
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