Patisserie
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4% #12cm / 2,900 #523,132H
5% #15cm / 3,800M #524,104M

42 #12cmx&&3cm / 2,600M #:522,808M
5% #15cmx=&3cm / 3,000M #523,240M
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6% #18cm / Z?EGOE #iA4,860M
75 #21cm / 5,500 535 940 mem
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5% #15cm / 4,400M #:i24,752M g
6% #18cm / 5,200M #:525,616M 5 a
7% #21cm / 6,200/ #326,696M
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4% #12cm / 3,100m #:13,348H
5% #15cm / 4,000m #::24,320M
6% #18cm / 4,700m #:525,076M
75 #%21cm / 5,700M #26,156M
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‘4% / 12cm 2~4AH 55 / 15cm 4~6 AH
‘6% / 18cm 6~8AH 75 /21cm 8~10AH
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