OBanbHble cnneTeHHble MIHAOHe3Men KOP3MHbl NeKapHU C KOP3UHOM
npoBepkun xneba TKaHeBOM KPbILLKKU C POTaHroMm MHooHe3un

PYHKLUUU:

1). Aapo n3 100% HaTypasibHOro poTaHra caenaeT Baly Bbineyky 6onee 6esonacHom
2). MHOXKeCTBEHHble pa3mepbl U popMbl Ha Bbibop
3). spenna py4Hon paboTbl

4). BblCOKOE Ka4eCTBO, pa3yMHas LieHa

OnucaHue npoaykra:

OBanbHas KOp3MHa Pasmepbl (cMm) Bec (r) Ona tecta (r)
6 OlonmMoB 15*8*5cm 701 200r
7 O1OAMOB 17*12*6 cm 95r 250r
8-I0ONMOBbIN 21*15*8cmMm 180 r 500r
10 ponmMoB 25*%15*8 cm 230r 600 r
11 gonmos 28*14*8 cm 2421 650 r
14 gonmos 35*15*9 cm 2651 800r

























Instruction For Use

5. Putinoven

MakeT, Mbl TaKXXe MOXeM caenaTtb HHQHBngaﬂbelﬁ naketT KWUTauCKoOro
NoCTaBLUMKA KOP3UHbI A NpoBepku xneba.



https://www.bakingtoolssupplier.com/ru/product/sourdough-proofing-basket-set-with-cloth-liner-8-9-10-inch-bread-proofing-basket-natural-rattan-baneton-bread-lame-basket-set.html
https://www.bakingtoolssupplier.com/ru/product/sourdough-proofing-basket-set-with-cloth-liner-8-9-10-inch-bread-proofing-basket-natural-rattan-baneton-bread-lame-basket-set.html

OGpa3ubl U 3aKa3bl NPON3BOAUTEJIEN UHCTPYMEHTOB ANA BbiNEYKU KUTaM

1). Y Hac ecTb 3anachl, NMO3TOMY Mbl MOXXEM NMPenoCTaBUTb 06pa3ub| 1 HebonbLLOW I'Ip06HbII‘/JI 3aKa3.

2). Mbl coTpyaHn4YaeM ¢ BaMmu, 4Tobbl pazpaboTaTh nyylwee peleHne, COOTBETCTBYIOLLEE BALLIUM
notpebHOCTAM. B TOM 4yncne nevyaTb IOrOTUMOB, U3rOTOBJIEHNE HAabOPOB AN15 NPOAAXKUN, MPOEKTUPOBaHME
yNakoBKW, gocTaBka un T. [., Y Hac 6onee 10 net onbiTa OEM, Hawa npodeccnoHasbHas KOMaHAa roToea
MOMOYb BaM.


https://www.bakingtoolssupplier.com/ru/product/detuch-dough-whisks-bread-mixer-egg-beater-wooden-handle-dough-whisk-suppliers.html
https://www.bakingtoolssupplier.com/ru/product/detuch-dough-whisks-bread-mixer-egg-beater-wooden-handle-dough-whisk-suppliers.html

