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Company Overview
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The Leading Provider of Premium Cakes, Cookies & Hand-made

Chocolates
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Address Of Company

A1 AYA HYT FUE 140 ASH T 42| AF B2 234 [A-B-234]
140, Tongil~ro, Deogyang-gu, Goyang-si, Gyeonggi-do, Republic of Korea

7|5 A YU AAZAUR 452-32
452-32, Jaunseowon-ro, Beobwon-eup, Paju-si, Gyeonggi-do, Republic of Korea



Portfolio
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Lotte Bakery

05.

Baskin Robbins
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Lotte GRS

Paris Baguette

03.

Shinsegae Food

07.

Dunkin

STARBUCKS

08.

Dalloyau

Portfolio
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Chocolat Noir
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Premium Chocolates-Pralines

Blueberry Truffle
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Premium Chocolates-Pralines
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Raisin au Rhum
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Premium Chocolates-Pralines
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Havana Cacao
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Havana Sugar
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Premium Chocolate Gift Sets
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Chocolates Decoration
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For Halloweenday
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For Halloweenday




For X-MAS




Dessert
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Chocolate Sign Board

BASIS COLOR

SIZE sz 33 soize 23 150t

40*40(mm)
30°30(mm)
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Example

STARBUCKS®
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STARBUCKS




Dessert
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Raw Material

Real Dark Chocolate

(B AX]: H710f)

Real Milk Chocolate

(R AHX]: 7101
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Raw Material
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Whipping Cream 35%
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