PRODUCTS

/\°’l’ | Pie |

BENA BIFNABE VIV IORBRAKEN G
NAZRBEVWLLET,

ATa4vIINA
Stick Pie
, P e 3 : (s TELEHRTAUVY bvEVYICED
INDEX r 4 ' ; 3 O ‘ v R VRT Ay RO/ A EWTT,
' ‘e 50~70g
)\')%‘(Ef 55~701& /%

g an D

= Y7 AN
CHRN
PRODUCTS

Hexagon Pie

NAEMTHRAROEZEYE L.
BRABRICBEFHDTI(V T ZDLET
MHTENTEET,

SHEEER | 60~70g
ADBEZR 50~6018 /%

: b g - e mER—L - T
A ¢ 6 i g % Bty 5 G vy Whole Pie (with mesh)
5 ; T R : p &7 o A TuFIN T IRHRE— R — L%
SARBEAYDRE A TT,
130~150g
et T o - et ((BHE(DAZ)IER ] 100~120g
RFNY 8 R O\ o ik SRR S o R (RHEGA5-1E%) 20~40g
BN e O R . ([ AomEZ ) 5~15(/%

k=7 9

BE/CY-FDMf 10

SZHA4X 1 - NP ol B N R W AyoJvy—t—yNnA
3 i s : Long Sausage Pie

E— M- SRR e OV 5 Y= DRG I F I EHTEH
DI)RXRA/UF7TLyR 11 - ) 4§ N e L1,

R - RAARE(RTB/F/{Y)

—

2 ; : BHEEEZ ) 50~70g
y : 30~40f8/%

BEROZ—XITH>IcBARREDO—H 13

INE A

ro-~80s /R v N

=D ILC @ 2 2D riinginsice ]

Pie (with blade cut)

HEL LHEMITHHPAOTVET 711
VIREREMESAIY ERDHT/IN
MCRBEEMIF I TBIENTEET,

AMHERER 50~90g

20~45g
35~5018/%

Square Pie (with mesh)
TYTWITAVVITRARZ— RV — L%
WMEAVDNATAEIENTEET,

iEEET | 50~90g
BEMEEER | 20~45g
( Ab%ER | 35~50f8/%

BEADINA m

Square Pie (with blade cut)

EM(ERELTAVYI)ZHEAVD
NATEBEZENHEKET,

4EEERT | 70~80g

AJINOMOTO BAKERY



PRODUCTS

—\V ~

T — ‘y 1 | Danish Pastry |

YIS UEBR.VIMNBOEFIKIEDDE U,
FEREF.EHRMRESEISTETRIATZCHBELTEDET,

§¥/ \° \/ | Sweet Buns |

B FADAHF O-IBRERLBEMB . RIR. 74UV ITRE
CELEICH-SKEEFNVESEBEWKLELET,

2097vYy
Croissant
707y YORRICRBELTVET,
BEHDEKDBEEZE>THIEITS
CEBATRETY .

50~65g
50~70f8 /%

;oﬁo;:yylﬁﬂzﬂﬂ 3

Bi-Fold Danish
TZYYAIEMT I )T EHAT
WET, 70UV TIREFR.AA—X RO
EESTHEHETENTEEXT,
50~90g

20~45g
35~5018 /%

Y14V r=voa

Diamond Shaped Danish
TIW=YP IV —LixE ETEETERL
T4V VEV TS BDICRETT,
50~65g
50~7018 /%

ARX—IFZwyya
Snake Shaped Danish
TZyTaEHERLO>TOITEEIRIC 4
BELTVWET,

55~70g
50~70f8 /%

(@

BITODT=v>a

Square Folded Danish
SO kAR TEREG
LET RICTrU T EANRICHY
el LB TEET,

50~70g
50~7018 /%

>

=oiinFoyy o RS

Tri-Fold Danish
WwFIAL—IPPEETA4V VT HEEL
TENTEXT,

50~80g

10~20g
50~70f8 /%

N>A>337

Pain Au Chocolat
FadAL—FAWDTZva2TY,
50~65g

EHERER ] 10~20g
40~601f8 /%

IKESETZyYa

Paper Tube Wrapped Danish
TIUYIEHEREICEVTERE
LET . BERB. TV T ZERL2RY
EHBIENTEET,

EREEAR ) 50~65g
ADBER | 50~60fE /%

HhINY

Sweet Red Bean Bun
BEFNVDODRKR. DAY DEBA.
CLHBAEHAGESFHICTIELT
BEVLET,

35~50g

15~55g
30~7018 /%

XAavivy

Melon Bun

AJai—L - BEDHZAAV/INYT
T ERTy MEHICIES SN CHER
HEANBZELTHETT .

SEEER | 35~709g
EEMERER | 256~40g9
ADHEZ 40~6018 /%

YFrFE>O-I

Cinnamon Roll
BEFHDTA ) ITICEETBED
AHETY .

40~100g
50~70f8 /%

Zhlce <SRRIy
Twisted Pastry

FaadL—rERVIAALREMETC A
lep CRICRBILE L, Y — FDEEIR
TEHNTEETT. |

55~70g
50~70f8 /&

g)—=LINY

Custard Cream Bun
HAZ—=RIY—LUATEREY) —LA
ZHEBHLET T EMichHY b E
ANBTEEABETT

HwEERR | 35~509

BEHEEER ] 15~55g
30~7018 /

FEAO VI

Sweet Bun with Filling

BBV —LEadAERICER T Y bD
FEMEIIEE LT,

42~60g
12~26g
8~20g
_AO#&E& 40~601E /%

Y—hM&ERPHDRAHINY
Chunky Ingredient Pastry
BUEDLBARZ—RFY—bEL—XVD
A2V T RGNV TE o —h B
BHEHDEDICEEYT B EDFRETT,
45~100g

50~70f8 /%

______ AN

—hDRAHINY
Folded Dough Sheet Pastry

FUBELEICT BT ETY — b EEHD
AVRSAMB O EULET,
70~110g

40~60f8 /%

-
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PRODUCTS

I\\\ - j_ \\/ | Donut | ﬁ E_g' / \° \/ * % 0) 1& | Bread, Bun, Pizza Dough, and Others |

BRRABERP T4V ITDR—=FyVERDRZTED . VUTNBEMB EABRTAIVTILBEIKAVW.RMZENTIENTEXT,

NUI—23VHE8ETY, L NVUNDEFHEHBCABTTEXR T,

HhR—FY

Sweet Red Bean Donut
F—FYDEE. HAZEZSATLE
F—+vTT,

35~60g
15~50g
30~70f8 /%

mR—ILK—+Y
Donut Ball
—AO% A1 ZXDOR—=+Y T,

EwERAR | 25~309g
AOBEZ ) 130~15018 /£

V—t—YR—FY
Sausage Donut
ThBEOA-REMTY -t —I%
ABHE LI,

70~90g
50~6018 /%

Yy R—FY
Ring Donut
F—FvEizE ) T RICHBILE LTz,
50~90g
35~801f8 /&

AL—iKy

Curry Donut (Bun)

AL—"TaU VT DRV BATVET,
35~55g

15~45g
30~7018 /%

ABR—FY

Donut
SADYBRPTWVAEDN—+YTT,
40~100g
50~100f8 /%

VAANK—FY

Twisted Donut
R—FvEmz YA AR LELE,
TV M T EF BT EERRET T,
60~100g
40~65f /%

8DFR—FY

Figure Eight Donut
BDFICHELIEN—FYTT . T2y
JaEMEGEALTWADT I TS
DREREGO>TVET,

50~100g
50~80f8 /%

dyRINY

Coppe (Hot Dog) Bun
EMICTIIPZIVIZRIRAATY (B
MBICEMERGHE NVI—-23Y
DIENVET,

40~100g
50~1001@ /%

VYIRNTIVAR
Soft French Bread
TISVRANVRADNEMEERLEEY 7
TOVRAEMTE  BEREBIEHY LT
T4 ERGTELTEEXS,

AWEEEZ ) 60~100g
40~6518 /%

TZyvagINY

Danish Bread

NETF oI FiEIbADb Uy Fi
HEOWHARRTT EMIcFaal—b,
A—TWIEERFVIALTELTEET,

ERERAR ] 60~225g
20~60f8 /&

EXJyvTFaRAIYF—
Biscotti-Like Cookie
AUVAVELTEESDEBRERD Y vF+—TT,
RSATI=—UPFvvrEEAND
TENTEZET,

50~70g
50~70f8 /%

=

NV X
Bun

EHICIIPVIVIERTIVRAARLY (B
REICEMERGEE NV I—23Y
NENYET,

iEEET | 40~80g
ADBEZR 50~1001& /%

NABEY L

Hexagon Pizza Dough
NAROCTEMZEMAMICEELTS
BOWREEEY,

60~200g
20~60f8 /%

AdA—Y

Scone

FaAFvI FyUBREEANDTED
AJRETT,

40~70g
50~70f8 /%

9:1 D /‘\_ ®
Churro Bar
AVvELEARIEEE>ELIERAID
BREZELGTEDNTEET,
40~50g
__AD%&E? 50~601& /%

AJINOMOTO BAKERY 10



PRODUCTS

~ A\

= — j /]/ ;7\ | Mini Size Series |

AFLOC2y7 1 BEDHRIEF 5T DBNE WY A ZDYY—XTT,
BFHFEAEFIC.BEEBAITICE BELSFBRWEEITET,

i I

D : I\ g | Ready to Bake / Fry |

ROl EEDEMEFER I B ENTRERLRIHD . BR - RAODITENERTEET,
BEOHFDIET. FRICHELTCDONVZRHETEET,

T=XOvINy

Mini Melon Bun

el m E) | )

Mini Roll

EMCY —bERVIAALRENEOTAX
DITEENYTT . V—MEBEFHD
HKOEDICEENTETT .

EwEERR ) 30~40g
100~15018 /4

EWERER | 10~309
TERERER | 5~10g

S=R—FvY

Mini Donut
JaUvyEGAEMNMIO—OY A X
DR—FVYTT,

8~12g

5~8g
100~20018 /%

TZV—t—-Y
Mini Sausage Roll

EwEERZ ) 10~15g
8~13g

Ij T }l/ *X/b- 7 7\ I/ “/ I\\\ | Bread for Wellness and Healthcare |

NE2—EBEENGTERT Y MEMZ A
LEZZHA4X0A0YINYTT . ER
Ty NERIE IV BB A—TIVERK
BEKEETBHIENTEEY,

100~2008 /%

V—t—IVEBARIZFAADINVTT,

ADHER 130~15018 /%

JYMRIANTLYR
Low Carb Bread, Bread Using Whole Grain/
Non-White Flour

BREE/NY . EMBEPEL2I Y XTIV ELYSZERT
EDZENM. TAER T IV RN BEEBRALR/NY,

e IE<EREI/INY

Low Protein Bread/High Protein Bread
FAREKEDBREZEMA VB A cAF<EZ LoD UEY
feWAIT,

ZOM. . EERDSELICIHU

DINRXR/T7TLYRZRERLE I,

KA X—YBEATYT

~;

BRIV & H Regular Frozen bread dough

S

Mixing
5 &l

2917

Moulding

RTB/F/\‘“/ Ready to Bake / Fry dough

== %
Mixing
7 &

Dividing Freezing
o t=]

B

Moulding

F=XvAO97vHYv
Cheese Croissant
F—XAWDIATvHUTY,
50~65g
50~70f8 /%

L—XvF=wvva
Raisin Danish
L—AVAWDTZYyaTY,
50~60g
50~7018 /%

V—t—Iti=
Sausage & Sesame Danish
ARAVDEMTY —t—T%
BELTLEY,

50~65g
10~30g
40~70f8 /%

, ; B3k R
Dividing Freezing Transport

R B

Defrosting Final Proof Baking / Frying

Storage

#602~120% #1502 ~75% #1102 ~40%
(59~1043)
AN .. ot Skip i 3rh E[
iR B X R E BERL/ H R
Transport N Baking / Frying
Storage ET@%/*'%E%I*EDEZ‘;[J\
BEfEE-EET

F3AF=Zwvva
Chocolate Danish
FaaAL—bAWDTZv>a2TY,

£iEEHR | 50~65g
EMERER 10~20g
([ ADBER | 40~60f8/%&

INLAF—=XtEHY=
Ham, Cheese & Sesame Danish

JRAVDEMT NLEF—X%E
EOTWETY,

EWEEEZE ) 50~659
EHEERZ | 15~25g
[ Ab®EZ ) 40~70fE/%

7YyZIWTFZvoa
Apple Danish
TYIIWTAV Y TAVDT Y 21TT,

50~65g
EHEEEZ | 10~20g
40~6018 /%
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