PQCOjet

Pacotizing®: stand out through unforgettable quality

Pacojet k& : WA AL Y 48 M &

PACOJET RECEIPE
PACOJET 7k Ji& #% 649 3% 3&

@

Made in Swiss % & 1%




pQcojet

Farces, terrines and patés

rk]’ﬁﬁﬂ\ ﬁ%ﬁ‘jﬁﬁ‘t o




Content A&

1.

2
3
4
5
6.
7
8
9

Fish and Herb Farce

. Dry Aged Chicken Breast Mousse with morels
. Pike dumplings with caviar and lime butter sauce
. Lentil Roast Vegan

. Salmon farce

Poultry Asparagus Terrine

. Chicken Garlic Chive Farce
. Venison Tureen

. Veal Sausage

10. Wild Farce

11. Salmon farce with aniseed

12. Poultry Parsley Farce

13. Poultry Terrine with Summer Truffle

14. Shrimp Farce

15. Veal Farce

From O&

RS8R
RN RAECF LR
RFENREERERT
ERmE

= AR

BREEE

ZENKFrE AR
e

FRER

EFIRAER

EI&E= AR

BRPIEERL
INHPRRERY

pacojet



pacojet

1 Fish and Herb Farce Recipe-Ingredients Bc/3- okt
AMEAREER Ingredients for 1 pacotizing® beaker 1{@Epacozing®E FBEI M HIBECE}
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019

'*
‘ P 300g salmon 30058 =X &

o : - 300g cream 30052 95iH
25g dill 2558 &
‘ " 25g chervil 2552 18k
. 7g salt 75%

Pacojet settings

Recipe preparation
Mode: Pacotizing® peé prep

Pressure settings: Overpressure (1) Mix all ingredients together. Pour into a Pacotizing® beaker, close the lid and label.
Number of automatic repetitions: 2 (2) Freeze at -20 ° C for at least 24 h.
Jet®-Mode suitable: yes (3) If necessary, Pacotize® twice.

Pacojet/KEEHEEE

RRT{, : Pacotizing®KEE S ERERS -
FEDRE : i (1) SEAFFERR , A pacoring BAIETFRAR,
S man o (2) Flpacoring WFIE T BEAFELIR , B LIRSS BRI | 75 20°CRRED 24N,

Jete-tET(EA : 2
et®-{=EIEMA : 2 (3) FPacojet’KEE2IR,
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2 Dry Aged Chicken Breast Mousse with morels

RN R ERECFILE

Recipe-Ingredients
Ingredients for 1 pacotizing® beaker

Beyg- Bkl
1{Elpacozing® & FAFIFRAIECH!
1Epacozing® B FREI#A= 1014

1 pacotizing® beaker = 10 portions

Dry aged chicken breast farce: BN NAGE]
288 g dry aged chicken breast without skin 887 4TSS
188 g whole cream 18858 £ H8U5H

43 g egg white 4358 s

Dry aged chicken breast mousse with morels: g¢sh i BB FEATE
187 g finely chopped morels 18752 YJFERIFERTR

20 g shallots brunoise 205g &

30 g olive oil 305% HIEH

100 g chicken stock 10053 25
From O&

Recipe preparation pacojet

Dry aged chicken breast farce:

(1) Place chicken breast in a pacotizing® beaker with whole cream, egg white and salt
and pepper as needed.

(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) If necessary, pacotize® two times with overpressure.

Dry aged chicken breast mousse with morels:

(1) Sauté the morels with the shallots in olive oil and deglaze with chicken stock,
season with salt and pepper. Let the mixture cool and mix with 105 g of chicken breast
farce.

(2) Layer both masses in a silicone mold and poach at 68 ° Cin steam for 30 minutes.
Tip: This goes very well with the recipe: Wild garlic emulsion.

BVERERS -
S TEEIIPIAERY
(1) {RIBEE , SRR, S5, BRI —EH\ pacozing BFELI,

(2) Fpacozing®’ = FHIFEI , BE HIEREMNRRIKFEIRIR | - 20°CRIRED24/\FF,
(3) BT , FPacojetikEE2iR.

AR RAZERIPY R AN ECFALE

(1) IR AR 2R |, IMAEES | FEEFNEHERRK.
10522 HIRNEERHRS

(2) FFRB S EERBIRE T | 68°CER30DE.

N ERRERRERRE | EATRR.

Pacojet settings Pacojet 7k EEMERE
Mode: Pacotizing® 1Bz : Pacotizing®yKEE
Pressure settings: Overpressure BRE B
Number of automatic repetitions: 2 BEIEEREL . 2Kk
Jet®-Mode suitable: no Jete-#EIEA - AEA 5

ROl , Ik



3 Pike dumplings with caviar and lime butter sauce Recipe-Ingredients

BT W&W%I@y¥

Pacojet settings

Mode: Pacotizing®

Pressure settings: Normal pressure
Number of automatic repetitions: 2
Jet®-Mode suitable: no

Pacojet/KEEWEEE
FET : Pacotizing® kB
BHRE  IERES
BEIEEIREL : 22X
Jet*-#=23iEA : ~NEA

From O&

Ingredients for 1 pacotizing® beaker
1 pacotizing® beaker = 10 portions
215 g scallops
215 g pike

75 g egg white

75 g whole egg

10 g salt
200 g creme fraiche
125 g butter

Recipe preparation

75 EOk pacojet

1{Elpacozing®*E FAET A AYECH}
1{Elpacozing® B2 FHEI M= 104
21552 lEE

21558 IRFF

755 Eim

755 £F

105¢ &

20050 {5iHERES

12553 =5l

(1) Place all ingredients in a pacotizing® beaker.

(2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

(3) If necessary, pacotize® two times, fill into a silicone mold and poach in steam at 85 ° C

Tip: Serve the pike gnocchi with a lime butter sauce, caviar and chives.

RUFAEM

(1) BEFrEIERL , B \pacozing® BB FRETIAH,
(2) FApacozing® BRAZEFEIFIIN , B FIEESSEMNS BKFESE |, 1E- 20°CERE/D24/0N\F,
(3) FPacojetikEE2IR E)\EUEQWEEEP 7E85°C ZXE

INBGTE AR T R EORH I BB e R

. RFENEE—ERR. 6



4 Lentil Roast Vegan
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Recipe-Ingredients B - BoRl
Ingredients for 1 pacotizing® beaker  1{fEpacozing®E FIEIARIBEDE
1 pacotizing® beaker = 10 portions 1{Elpacozing® BB FREI 4= 107

250g dried lentils 25058 MRE

50g onions 5052 ) F &

10g garlic 1058 KFx

30g almonds 3058 B—

50g olive oil 505% fEIEIH

20g dried tomatoes 205¢ B PHALHT

10g thyme 1002 BRE

5g marjoram dried 55 FEARERS

10g salt 105¢ E§

250g vegetable broth 25053 e A i

225g puff pastry vegan 22550 B RER,

40g almond drink 4058 B8R
From O&

Recipe preparation pacojet

(1) Finely dice the onion and garlic, sauté in olive oil and leave to cool. Mix with the
remaining ingredients, except for the puff pastry and almond drink, and pour into a
Pacotizing® beaker.

(2) Close the lid, label and freeze at -20 ° C for at least 24 hours.

(3) If necessary, Pacotize® twice with overpressure. First line a terrine mold with
baking paper and then line it with the vegan puff pastry. Fill in the Pacotize®d lentil
mass, smooth out and fold the dough over it. Brush with almond milk and bake in a

preheated oven at 220 ° C for approx. 35 minutes.

S -

(1) S EBERIATIR T |, OGS HRE | (080, BRRa s esAa ARl MO
RIEFHRS | B Apacozing® B FBEIRF,

(2) Fpacozing® = F &= HFHIM , Ba DIREREMNQFKRERIR | - 20°CRIRED 24N,
(3) BT , FAPacojetikKEE2)R , BISCfEREE Lif DIEAR | AR F M., AFIKEERY
AT EEE. Bl EA(CI0  EFRRFRIETERLA220° CHLERI35 5 EE,

Pacojet settings Pacojet K EEHEER TE

Mode: Pacotizing® FET, : Pacotizing®KEE

Pressure settings: Overpressure Bes : 8RR

Number of automatic repetitions: 2 BEEEINE . X

Jet®-Mode suitable: no Jlete- @A - AEA 7



pacojet
5 Salmon farce Recipe-Ingredients B- Aokl
Ej[,ﬁl\ﬁﬁ*—l- Ingredients for 1 pacotizing® beaker 1{@Epacozing®E2 FRET M EIECK}
> 1 pacotizing® beaker = 10 portions 1{Epacozing®E2 FAET#R= 104y
300g salmon 30058 =X £
300g cream 30% fat 30055 5 H30%AERA
7g salt 753

Recipe preparation

Pacojet settings (1) Cut the salmon into pieces, mix with the remaining ingredients and pour into a

. 171 ®
Mode: Pacotizing Pacotizing® beaker.
Pressure settings: Overpressure

. e (2) Close the lid, label and freeze at =20 ° C for at least 24 hours.
Number of automatic repetitions: 2

Jet®-Mode suitable: yes (3) If necessary, Pacotize® twice.
PacojetKEEHERTE
¥R, : Pacotizing®KEE BUEENE -

BE - R (W) BRI , AR FEOMENES |, B\ pacoring® S RIATARH,
BEIEERE . 2k

s (2) Fpacozing® BREFEFEIMN | B MERERMNSRKFERER | 15 20°CLRED 24/,
Jet*-123iEA : 2
(3) FAPacojetkEE2)R,
From O& 8



6 Poultry Asparagus Terrine
BREEEE

Recipe-Ingredients EeJ- Eort
Ingredients for 1 pacotizing® beaker 1{Elpacozing®E FAET M RIER Rt
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#4= 1019

300g chicken breast 30052 ZHERIA
300g cream 30052 95iH
260g white asparagus 26057 HEE)
250g raw ham 2505¢ 4K AR
30g pistachio 3053 RIER
30g vegetable brunoise 3050 SREBARS
20g chervil 205 4AEEEE
7g salt 785 B8

From O&

Recipe preparation pacojet
(1) Cut the chicken breast into small pieces, mix with the cream, salt and chervil. Pour into a
pacotizing@ beaker, close the lid and label.

(2) Freeze at -20 ° C for at least 24 h.

(3) Poultry farce 2 times Pacotize®.

(4) Line the terrine mold with cling film and cover with cured ham. Mix the poultry farce with
the pistachios and vegetable brunoise and pour half of the mixture into the mold. Place the
asparagus spears in the dish and cover with the remaining stuffing.

(5) Cover the farce with the overhanging raw ham and seal with cling film. Approx. Steam for
35 minutes in a steamer at 80 ° C or poach in a water bath in a preheated oven at 140 ° C
and allow to cool.

SRR

(1) ASZERIPIYIRRNR | B, ESAAREARS | 18 Apacozing® B AELAH.

(2) FApacozing® BRAEFZHIFIIN , Bh EESEMNQRIKERIR |, - 20°CRRED 24/,
(3) FHPacojetKEE2)R,

(4) EHRE i FOREFIR | & CREITFAOKER, ASEEARERHEER O RIFRMERRS | F—F
HRBESMEINERF, REESHRANEF , & EFRRIEL,

(5) ARREERVAE I RE(TRAR | AR FREFIREYF. KAUTE80° CRUZRIRHZE35 08 , BETE
140°CHITERMEREPRIKE |, RIEIRAD,

Pacojet settings Pacojet kKBRS E

Mode: Pacotizing® FET, © Pacotizing®KEE

Pressure settings: Overpressure B8 E : BER

Number of automatic repetitions: 2 BEIEERE : 28

Jet®-Mode suitable: no Jet®-#&0IER : NER 9



pacojet

7 Chicken Garlic Chive Farce Recipe-Ingredients Be75- Bkl
ARG AR Ingredients for 1 pacotizing® beaker 1{Epacozing®EL FRETRHIETE]
1 pacotizing® beaker = 10 portions 1{Epacozing® B FHEI#= 1019
200g cream 20055 Y33
80g garlic chives, chopped 805 Kirem & , YIRrEY
200g chicken breast 20050 ZEMIA
6g salt 653 E&

Recipe preparation
Pacojet settings e prep

Mode: Pacotizing® (1) Cut the chicken into cubes, mix with the remaining ingredients and place in a Pacotizing®
Pressure settings: Overpressure beaker.
Number of automatic repetitions: 1 (2) Close the lid, label and freeze at =20 ° C for at least 24 hours.

Jet®-Mode suitable: no _ .
(3) If necessary, Pacotize® once with overpressure.

Pacojet/KEEHEEE
¥R, : Pacotizing®KEE SUVESERS -

BIRE : R . ‘ e » \
EEEERE : UK (1) $B2ERRTIR SR |, FORITAUMELRES | B \pacozing® B FREIIAA,

Jete A4S © A (2) Fpacozing® BEAEF I | B HIERERMNQIRAKFERIR | £ 20°CRIRED24/\F.
(3) BB , FPacojetikKEB1LIX,
From O& 10



Recipe preparation pacojet
(1) Dice the chicken breast. Mix in the cream, salt and chervil. Pour the mixture into a

8 Venison Tureen

e

Pacotizing® beaker. Close the cup with a lid and label.
(2) Freeze at -20 ° C for at least 24 hours.
(3) Pacotise once the chicken farce.

Tip: Season the venison fillet with salt and pepper and sear in a pan for 1 minute on each
side. Line the terrine dish with cling film and Parma ham. Mix chicken farce with pistachios

and vegetable brunoise. Pour half of the mixture into the mold. Add the venison and cover
with the remaining farce mixture. Cover the farce with the overhanging Parma ham and seal

with cling film. Steam in the steamer for approx. 35 minutes at 80° C. Let cool down.

. N | s

Ingredients for 1 pacotizing® beaker  fpacozing BREIMNOEH \) smapmpyimer T, s, SEOAIEFERA , MlApacoring BAIELIFA,

1 pacotizing® beaker = 10 portions  1fflpacozingRIIA= 1013 (5) mpacoringe BFBEETFEIFHIN , Bb HESEHNSEIESE , 15 20°CHRED UM,

Recipe-Ingredients B - BoRt

300g chicken breast fillet 30055 ZERNA (3) FAPacojet JKEE LR,
300g Cream 30052 #5iH NG FRESFIABHD AR ER F |, FERESERISE, BREREMIEREE KRR L,
20g chervil 205¢ HHEEFT ARSI BRI ORGSR MIERES. A —FRUESWEINERS. IAER , E LR
7g salt 752 iwatl. FRBERNINRBEXIEEEES L ARRAREREIME. £80°CT , PR35
250g Parma ham 25052 TR S X HR oiE. ARIRAD,
30g pasticcio 3025 Ak Pacojet settings Pacojet /K EEHERTE
30g Vegetable brunoise 3052 ‘R BHRK Mode: Pacotizing® ﬁﬁ: Pacotizing*iKEE
260g Venison meat J60E B Pressure settings: Oyerpres?t{re B8 E : HBE

Number of automatic repetitions: 1 SEIEZ N SN
From OC Jet®-Mode suitable: no Jet® S EA - AEA 11



9 Veal Sausage

SREE
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Pacojet settings

Mode: Pacotizing®

Pressure settings: Overpressure
Number of automatic repetitions: 2
Jet®-Mode suitable: no

Pacojet/KEEWHEEE
TR, : Pacotizing®KEE
BRE R
BEIEEIREL : 228
Jet*HRTVIEA : NEA

From O&

Recipe-Ingredients iy pacojet

Ingredients for 1 pacotizing® beaker 1{Epacozing® B BT HIBTE}
1 pacotizing® beaker = 10 portions 1{Elpacozing® AL = 105
270g fat veal 27055 AB/NAEA

80g pork belly 8053 $EAt

190g pork lard/fat 19053 FEPEEHY/ASES

230g milk 23058 443

8g salt 8%

28 pepper 253 BRI

2g dried nutmeg 2 AT

Recipe preparation

(1) Cut the meat and bacon into small cubes and mix well with the spices. Pour into a
Pacotizing® beaker and top up with the milk. Close the Pacotizing® beaker with the lid and label.
(2) Freeze at -20 ° C for at least 24 h.

(3) If necessary, Pacotize® twice. Fill into sausage casings and cook or steam for 20-25 minutes
while gently simmering (at 75 ° C). Then fry, grill or enjoy straight away.

Tip: use lardo instead of lard.

SUELE

(1) IBRFFRTp/NG IR |, BERFRDES. Bl A\pacozing® BRI , TR,

(2) Apacozing® BEFREFEFIIMN , Bh LEESREMNQIFIKERIER | £ 20°CRIRED 24/,

(3) APacojetikEE2IR. MHEERIFRMAERGKT  —BEE820-2508 , —IBRSCXIE

B (1E75°C) . ABHE. JEESRERZER.

/NEE - FSERERESE I, 12



pacojet

10 Wild Farce Recipe-Ingredients Bi75- Bk
B IE A Ingredients for 1 pacotizing® beaker Epacozing® = AL AIECH
: - -3 1 pacotizing® beaker = 10 portions 1{Epacozing® B2 FAEI#= 10{9
300g deer meat 3005 BN
150g cream 15053 45iH
75g various bacon 755¢ HIEER
7g salt 758
7g wild spice 758 B AR

Pacojet settings

Mode: Pacotizing® Recipe preparation

Pressure settings: Overpressure (1) Mix all ingredients together. Pour into a Pacotizing® beaker. Close the lid and label.

Number of automatic repetitions: 2 (2) Freeze at -20 ° C for at least 24 h.

Jet®-Mode suitable: no ) )
(3) If necessary, Pacotize® twice.

Pacojet KGR E
e g > : P .« . ®\ o s )
&, : Pacotizing® KBS SIS

BIIRE : BR N o »
BEIEERE . 2% (1) BERMBERME |, B A\pacozing® B FHEIIAH.

Jete ASTIEA - S (2) Fpacozing® BREFEIFEL , BE EEREMNRIFAKFERR | £ 20°CRIRED 24/,
(3) FAPacojetkEE2)R,
From O& 13



. . . . acojet
11 Salmon farce with aniseed Recipe-Ingredients BT Fik paco)

EE=EtEE Ingredients for 1 pacotizing® beaker 1{Epacozing® B FBEL M HIBCHE
1 pacotizing® beaker = 10 portions 1{Elpacozing® BB FEI#i= 10
300g salmon 30058 =&
200g cream 20052 3iH
20g vermouth 2058 EIH
7g salt 753 B
30g protein 3058 ERE

Pacojet settings _ _

Mode: Pacotizing® Recipe preparation

Pressure settings: Overpressure (1) Mix all ingredients together. Pour into a Pacotizing® beaker, close the lid and label.

Number of automatic repetitions: 2 (2) Freeze at =20 ° C for at least 24 h.

®-M itable:

Jet®-Mode suitable: yes (3) If necessary, Pacotize® twice.

Pacojet/KEEWHEEE

FET ;. Pacotizing®KEE B

BT : B ‘

N . (1) ;BEMMBIREEHE | E \pacozing® B FBEIMA,

E@E1§/ﬂ§i . Z/K e — e PRSI CANTE VoL AL AN SAN

JeteAEtIEA - 2 (2) Fpacozing®BRRETFEIFEIM , Bh HIESFEBIMNSFIKFERIR |, 1E- 20°CRRE D24/,
(3) FHPacojetKEE2/R,

From O& 14



pacojet

12 Poultry Parsley Farce Recipe-Ingredients fics3- Fort
%iﬁ@#ﬁ’éﬂ Ingredients for 1 pacotizing® beaker 1{Epacozing® BRI AYECR)
- — s 1 pacotizing® beaker = 10 portions 1{Epacozing® BB AT #= 1019
300g chicken breast fillet 3005% ZERA
300g cream 30% fat 30053 §3iH30%A8RH
50g parsley 5053 ERE
7g salt 753

Recipe preparation

Pacojet settings
Mode: Pacotizing® (1) Mix all ingredients together. Pour into a Pacotizing® beaker, close the lid and label.

Pressure settings: Overpressure (2) Freeze at -20 ° C for at least 24 h.
Number of automatic repetitions: 2

(3) If necessary, Pacotize® twice.
Jet®-Mode suitable: no

Pacojet/KEEWHEEE

& : Pacotizing® KBS SUEEE -
B8 E B (1) BEFrBEEREHE |, Bl \pacozing®E FHELFR,

BEIEERE : 2R

e . (2) FApacozing® BEHEFEIFIIMN |, B HIESEMNSFKERE |, - 20°CEHRE/D24/\BF,
Jet*-#RTVIER - ANEA

(3) FAPacojetikEE2)R.

From O& 15
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13 Poultry Terrine with Summer Truffle

EHMERERNE

Recipe-Ingredients B - okt
Ingredients for 1 pacotizing® beaker 1{Epacozing®E FREIMRIBCHKH
1 pacotizing® beaker = 10 portions  1{@Epacozing®EFREI#= 104

300g chicken breast 30050 ZEMA

300g cream 3005255

50g pork back fat raw S0 IEE

20g summer truffle 2050 EINE

10g salt 105068

10g butter 1052 5,H
From O&

Recipe preparation pacojet
(1) Cut the chicken breast into small pieces, mix with the cream and salt. Pour into a
pacotizing@ beaker, close the lid and label.

(2) Freeze at -20 ° C for at least 24 h.

(3) Then Pacotize® twice with overpressure.

Then finely chop the summer truffle, sauté in butter and stir into the mixture. Line the terrine
dish with cling film and bacon. Fill the farce into the terrine dish, first add the bacon and then
seal with cling film.

Steam for approx. 35 minutes in the steamer at 80 ° C or poach in a water bath in a
preheated oven at 140 ° C and allow to cool.

Tip: Truffles can also be replaced with morels, for example.

FUELE

(1) IEZERNPILIAR/NER |, EROLHFNESRS |, B Apacozing® B RFEI .,

(2) Fpacozing® BEFREFEFIIM , Bh HIESEMNSRKELIR | - 20°CGLIRE D24/,
(3) #BEER , APacojetikEE2iR,

INERREZINEIR , A HTEIN , IIAZAEFRSYPEM. BIRERIIEIRIEE
¥ERE b, ASEERIENIERR T |, BTINAEIR , RERAREIREE, £80°CRUZRHRTZRAU3SHEE |
B fE140° CRYFEEMEFEFIINIKAFE | AR ILAD.

NG RN, MR AT LA EMTRAE.

Pacojet settings Pacojet/KEEWHEEE

Mode: Pacotizing® FET ;. Pacotizing®KEE

Pressure settings: Overpressure BEga : 8RR

Number of automatic repetitions: 2 SEIEX S SN

Jet®-Mode suitable: no Jet*- BB | ASE 16



] pacojet
14 Shrimp Farce Recipe-Ingredients Bo75- Bkl

IR RAER! Ingredients for 1 pacotizing® beaker Epacozing® S FEIAHIECAL

1 pacotizing® beaker = 10 portions 1{Epacozing® B &L= 1017

300g shrimp 3005 1RA

300g cream 30% fat 30052 W5H30%AERG

7g salt 75 EE
Pacojet settings Recipe preparation

. 121 ®
Mode: Pacotizing (1) Mix all ingredients together. Pour into a Pacotizing® beaker, close the lid and label.
Pressure settings: Overpressure ]
Number of automatic repetitions: 2 (2) Freeze at -20 ° Cfor at least 24 h.
Jet®-Mode suitable: yes (3) If necessary, Pacotize® twice.
Pacojet/KEEWHEEE
FET ;. Pacotizing®KEE B -
EIHE : BE ‘
N . (1) BEFrEERHE |, B \pacozing® B FHELR,

EEEERE : 2% e . e e
Jeto AT « 2 (2) Fdpacozing® B REFEFIIM , Bh HIESEMNSRKERIR | - 20°CGLIRE D24/,

(3) FHPacojetKEE2/R,

From O& 17



pacojet

15 Veal Farce Recipe-Ingredients Bi7S- Fokl
/J\t|:|3$_|§’é)|é__|, Ingredients for 1 pacotizing® beaker 1{Elpacozing®H FIEI M AIECH
1 pacotizing® beaker = 10 portions 1{@Epacozing® BB FRET 4= 105
300g veal 3005g /NAEA
300g cream 300%% 43iH
7g salt 75¢ B8

. . Recipe preparation
Pacojet settings

Mode: Pacotizing® (1) Mix all ingredients together. Pour into a Pacotizing® beaker, close the lid and label.
Pressure settings: Overpressure (2) Freeze at -20 ° C for at least 24 h.
Number of automatic repetitions: 2 (3) If necessary, Pacotize® twice.

Jet®-Mode suitable: no

Pacojet/KEEWHEEE

¥R, : Pacotizing®KEE BUEEEE -
B E e (1) BEFFTEERNE , B\ pacozing® BRI,

BEEIEERE : 2%

. . (2) Fpacozing® B RAEFZEIFILA , BE LIESEMNQRIKIERR |, - 20°CRIRELD 24/,
Jet*-=ETEA : NEA

(3) FAPacojetkEE2)R,

From O& 18
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