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CERTIFICATE

The largest baking lesson
consists of 500 participants
and was achieved by Jiangsu Daddy
Sweety Catering Management Co.,
Ltd. and SANNENG (both China)
in Suzhou, Jiangsu, China,
on 1 August 2020
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Antibacterial Plastic Dough Scraper No0.DS2212997
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Professional in Bakeware

Professional Manufacturer of Bakery Equipment
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Professional Manufacturer of Bakery Equipment
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