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5kg 1kg Bkg 5kg
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VEGAN CHOCOLATE

VEGAN
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COUVERTURE CHOCOLATE
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12.5kg 12.5kg
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WHWEFY| Frozen fruit puree

SR / 2IiY

3T 1kg
T2t A
=S| e
France

S

719 Fal mielohE H| HHLHLE F2| 2[X| F2 O2ZEANHMEE Y=
7191 100% T}QI0HZ 100% BFLIL} 99.95% 2/ 100% glEa2tA Fel
24 100%

(H=2tA 25%, 22, mHelotE)

= Fe HIZ7t= T EERL =EQHURX| T ZEt2Al F2
22 100% #2782 100% 2t2 100% S22{=QX| 100% Zi2RA| 100%

R
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PGIdSHE / 2718

=2 1kg
oZA
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] .
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%zl-g__! IQF Frozen fruit

YSR / 7tY .

O2tA
A
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rio

o

s AE7| F2 I Fa O2EANAEE = HAER&HIEE Fe
7| 85% Ar7| 85% AL 87% TN Fe g 50%

A 86%

(47 8%, R A 6%, 22, TielofE)

dsae 1QF

500G / 1KG

K

A 7|HAHIQF AHE7 | d2tsIQF S2H|2]IQF
M| ZH|of M|Z2H|ot i
500g 1kg 1kg

o s
Y S5

CONCENTRATED FRUITS 500G

e sxo Qx| S5 oiTtEl SE0 S2{C Qx| S5
42 sEFA 95.97% QX sEFA 99.27% O sESFA 99.98% EYE UK sEZFA 99.98%
(3= 100%) (2&IX] 100%) (RHCF2 100%) (E2{=2&IX| 100%)
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T2 ILSE Fruit products

Y EX

CANNED FRUITS

OfOf| Lt |2 L3 AQE A2
Tkg 425¢g

WO QEAKXIE WO YAEE o) =22
1kg / 10kg 1kg / 10kg 1kg / 10kg
(UXE, =Y, oimof, SXHE

ﬂf%ﬂ." / mz| wmﬁé'@‘u

=20

5.2KG

QX Or0|= AT RS AT
5.2kg 5.2kg 5.2kg 5.2kg
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CREAM CHEESE

Y/ [EEEEPNES
Tkg / 10kg

712k 9HE
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CREAM CHEESE

72l AER|I= 2Y
kg

|72 3HE
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Z
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B2[H Bridel

. 1650 HAIQ} ME Q| ZHA J7|POZ TEA QR UIENX|= UEHQ| TSt QMECE QETILICH
Brl[lEI 18461 TYA BEEH=(Bretagne)X|'Wol AZE|0] HE], IYOE AXEH 1917HREE XIZMA|
HMETES SHSIASLICE SH| RAE AL MA 19| 712! 222 A(Lactalis) 1S0i 21510 245t

SEI P HAMY AEY of 2FE 1 ASUC

H E

Ed|2 T2HME HE 10kg
WE 20742

o -
LA EJEIGMI Aot = AU

H E

HE|d HEHE 1k He|d HEAE 2kg
= 1271 WS 24712
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CROISSANT

AOP 2204 70g

70g x 6074

0lL| 2201 25¢
25g x 22574
25g x 16074

SV

201 40g
40g x 16574

3204 60g
60g x 7074

204 70g
70g x 6074

V2

320t 80g
80g x 6074

O|L| HO|AER]

O|L| OiE HRH 409
40g x 25574

0JL OHZ [ 2HIA 40g
40g x 10074

OL| 4 @ A=2t 28g
28g x 26074
28g x 16071

0|4 4 2t 23 40g
40g x 18074

0JL] 4 @ 2% 30g
30g x 2607}

O|Lf ALtz A8 36g

— —=

359 x 26071

D|L 222l EQIAE 28g

28g x 10074

&

0|L| F2HH|2] EQIAE 30g

30g x 10074
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2|X|E HIO|AEZ / Ua7t YR YSYX|. YA UIT, DFHE NS

ORIGINAL PASTRY

FHAHE LE 320k 100g OiE H3 BI2H 1056g Z1|Q1 73 75¢
100g x 5074 1059 x 507H 75g x 6471

F3E 85g W7t X|= 2HIA 100g AOP & @ A=z} 80g
85g x 647 100gx707H 80g x 6074

Y 2 232t 75¢g w2t 32 90g # Q 2% 110g
75g x 7074 90g x 7074 110g x 607H

ALt A2 100g 0| m7t 90g B =HE(F0IY) 85g
100g x 607 90g x 7074 85g x 6074
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Q2|X|g = / WH|0]T XIS

&
W & 4509 W =1 330g 4 HIEFE 3309
450g x 1674 330g x 2671 330g x 2074
‘
M2 4509 HEA|EE ZTHR 2809 HEAIEE 280g
4509 x 1674 280g x 2574 280g x 2574

%

W= 3009
300g x 3074

X|OtHEt / MESQIX| B =

235kt 22 330¢g
330g x 2674

F&2| 22 280g
280g x 2874

CIABATTA / BREAD

=d2l X|OHHIEL 1409
1409 x 4674

=

FYUE MESRIX| HI0|X 1409

1409 x 4674

53

ol

HIZIE MEQIX] 140g
140gx2574
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UNE RECETTE
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PARIS

%
o,
Fession

BRIDOR, UNE RECETTE ‘ '
Lenotre

PROFESSIONNELS

H2|=(BRIDOR)2t 2-E2(LENOTRE)2| Z2iH2|0| MO 2 BHE
SLEZRINE2 TYA H|0[F2|9 R4S LIEHH= MEE
0

AT 2 >0 A oE P Lol 48t S-S ML

[

- EZ(LENOTRE)S| DFAE] #|0|A 7} BtE = AT =
by

=2
Sz 1Hu|sarEH='orxH§7+x7rE_l &Hel

M0l 0|2 7[7K| CrfFgfLTt.

ojY =&

/ L0123 HiE

7Hl 2AMTL 40g
40g x 8074

Sl AEl 40g
40g x 1507

[
&

HE|MI2IY 459
45g x 607K

) TR 45
459 x 5074

20|Eg|= 509
(HI ¥ X0]2)
50g x 5074

S5&3l0|ERE 559
559 x 7574

S5ttE bbg
55g x 757}

OQIME T2l HEE 50g
50g x 507H
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Mademoiselle Desserts

HO|AE2|Q} EI2E S WELIHE M2 M

= A 71Tt

AO|Z / HO|AEZ] DiIFSSERTS oy gcmopjs Ws
‘
FHHTE =ES HEH 0|2 2 AH|2] HEAH 0|2 ZESF HEA 0|3 oL == 33
50gx 207K 50gx 207K 50gx 2074 36g x 12074
KE7IZH1271E FE7IZH1271E FE7IZE1270E FE7IZH1871E
LRI 1-24171 S RO 1-2A12 S LRI 1-24171 S HRR0IX] 20%

Zojo
80g x 8074

KS71Z 12708 - FOiHEH
-200C LEMM 162 2 =
FHOM b2 72H 24y

Fm / WHOIZ

ool
75g x 847H
7|2k 1270 - BO{HE]

£ 200C 22014

JVELIES!
50g x 6074

RS7I7H 12702 - FoHH

L
Al
=

0llM 20~30& Shs =
O QA

=
of 158 712 = AT 62 72 2t

ESE 3

g|H Le Monde Des Crepes

FA

-200C LE0M of 162 F2H &by

CREPE / PANCAKE

A SAE F|H 25cm
40g x 67l x 10pack

RSN
sy e

7
2t
- Shsy :

8ie
Oll AT TAIZE

H74[0|=2 9cm
25g x 8074
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- 190TC 2E0/Af of 6 FAA 2+d

-190C RE0M of 6= FAM 2+

45g x 7074 45g x 7074 45g x 7074 569 x 6474
- HE OEH Al CHEYUE 1% ER YRR R TFO{H{E
- FOJHE - HMAQEIX|, U= - MO Higatet, Higet e efe OE =223 28 /03 =23 3
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SEES LRI
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I AIOff

45g x 7074
- BOJHE| / RiotAR
- OIRE VIR BR

- 190 220M 62 FAM 2

W) AE2HA OIS
18g x 14071
-2EY U2 5.5%
- HARQHUIX|, U=
-190C QE0IM 2 47 30x TN &ty

W Hrg2l&I 8 OrEdl
18g x 14074
YRR R

! Bi2pE / bidet e R

-190T E0AM of 42 30x FRIM 2+

OHZ 7013
60g x 7074
-GN} 224 22% SR
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LIC} 15 M EE ALY

b

LH=ELC|XE Frozende
. . M MA BOH=ELE 5= THA CXE ME HHEQIL|CE
AolZ  Traiteurde Paris == sxz o) osi=o xo s 202 emEs majoje CXELCL,
Izt 2474l
—
-
£33 Ey(23) £33 2g
100g x 2074 100g x 2%

e

SEIC U 223 ZH(HT) NES (=]

100g x 2074 85g x 29!

WRIOIM 4AI1Z SIS & M3
[ZZal/7H2e Zop MEUE] 1) USAHO| HES 180T Q20 178 712 5 43
2) YOI 3-4A1Z SIS = 180°C Q20] 85 7S & 4%
3) WROIA 2417t 1S 3 43
4) SEAE O] HZS HXIZ|OIK] 750WO0A 50~55% HIS & 4]
33 B4
28717t 1912
0L EZOX|I=
229 x 3574
RO 3AIZE SIS
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=SZH2| HE HH e ==Y OZ === HE
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/S7IZH 1874

e
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P

NRIGINAL BAGE Q2X|'2 H|0|= Original Ba
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Gt B! + Hearth Saieed HZLA T2 250f St S0(7} FO{LHH 03 242 71 04| #|0|Z& 0I=
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[EI

2|A Premixes

ZBIETES

CAKE MIXES

oM
MUK

= Komplet

(0]
©
N
g
Jn
ne

M2 SIAIZ A|ZISH Ot &4 TH(Abel&Schafer) 122 ‘EE23!(Komplet) EHES

AE HQICE MW/Hut A2 E MAH 2 7| ULICH X 1000 & St &0}
£ LotRE HIYCE AN HMESS MEXCH &4 O LI2 2=
ME 2loh 2ol SLICH FEHQ YrtR/mealA
J|am

|==0] Mol El Z|119| MFS LI,
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RERES

<|
ol

o
Hl

BREAD MIXES

H2tOE H|E 50 10k

B0t/ AUE B

2l
Ol HHLIH,

H
olo

CIa =

I

00

1t

ok

[0

oF

iiod

+

0l

=
=)

C
<
i)
=)
ar
my
I

ol
<l
ar

Tt 20 10kg

[OFHEL OFE|

X

FetDE T2|0( 10kg

QA 5

SIEA O]

&

El

QIA 10k

AZIT|LHH|O

HI

o

17182 550 10kg
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FEHTY| Premixes / Glaze

= Dawn

o D=0 ERARZ OIS Y2|7] A&l e FEUA 2222 & Ot 2t 220|=, 23
Chefot 0] H=E Yitots 7|1Y22 JEUSLIL
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Glaze / Sugar preparations
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www.jewon1986.com Of| A{ &t

2HoIsh 4 AFLIC

Ml WIS 7|02
HlEg HZYE CotE= A2d DAESRR
20 x 43mm XIE 30mm 34 x 52mm XIE 9 x 40mm
3157H/case 3757l /case 2907H/case 8687l /case
i 20 > -
L
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X|Z 25 x 18mm 43 x 37mm X|E 20mm K& 14mm
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SCYAVURU

STORIE DI GUSTI E SAPORI DI SICILIA

Ao E

SPREAD

M| AEX|Q
200g/3kg

A=

AHZERA HAZ
200g/3kg

70|
200g/3kg

QHIX|
200g/3kg

SE|C 1Y
200g/3kg

a3y
200g/3kg

i
200g/3kg

AlLH2
200g/3kg
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