Dutuch Tough Whisks Xne6 Mukcep u3 auu Beater nepeBsaHHan pyuka
TeCcTo BeAyLiMh NOCTaBLUMKOB

DYHKUUMK:

1). Jlerko cMelwInBaTb MYKY

XOTS Mbl genaem NnALLY MakKapoH, Mbl 0bbl4yHO nobaBnsem BOAY N OPYyrne NHrpeoneHTbl B MYKY, 4TObbI 1X
cMelwaThb.

2). Matepuan

M3roToBJieH 13 BLICOKOKAYeCTBEHHOr 0 KOJibLia U3 Hep)KaBeIOLLI,EIZ CTaJln N py4dKa, BCe MaTephabl
ABNAIOTCA NPOAYKTaMU NMNTaHUA, abconoTHO He3onacHsl.

3). ®yHKuuUA
O4eHb MOAXOANT A1 MPOM3BOACTBA MaKapoH, TakUX Kak xneb, NMpoXxHble, NevyeHbe, NuuLua 1 ap.
4) DaTCKU# CTUNb AM3alH

OnuHHasg PYy4Ka, npocCTtad n CtTujibHada, aproHoOMnU4Had, nerko XpaHnUTb N NErkKo YNCTUTDb.

KapTuHKa Loy:




33cm







YnakoBka:

MpunoxeHua TecTo U3 HepXXaBeloL el CTaNu BeHYaTad 3aBof, Bbl byperte
MCNONb30BaTh €ro A/ Ballero A0M UM KOMMep4YecKas nekapHs.


https://www.bakingtoolssupplier.com/ru/product/135-inch-stainless-steel-danish-dough-whisk-factory-china-with-stainless-steel-handle.html

Application

OG6pa3ubl U 3aKa3sbl:
1). Y Hac ecTb 3aMac, N03TOMY Mbl MOXXEM MPeAoCTaBUTb 06pa3Lbl M HebobLLOW NPOBHBIN 3aKas3.

2). Mbl coTpyaHMYaeM ¢ BaMu, 4Tobbl pa3paboTaTh nydlliee pelleHne, cneundnyHoe 4ns Banx
notpebHocTen. Bkaoyas nevyaTb A0roTuna, co3gaHue Habopa ana nponaku, pa3paboTkn NakeTos,
foctaBky u T. [l., Y Hac 6onee 10 net onbiTa OEM, Halla npodeccMoHaNbHas KOMaHaa 34eCb, YTOObI
obcnyxuneaTb A8 Bac.



