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Red velvet cubes Ref.  IDP90207

Coffee sponge cake Ref.  IDP90210

Tiramisu Ref.  IDP90301

Vegan Brownie Ref.  IDP90211Brownie Ref.  IDP90202

Matcha cake cubes Ref.  IDP90209
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ibktropic.com Todos nuestros productos son personalizables. Consúltanos. Heladería Pastelería Chocolate
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Granulated maria biscuit Ref.  IDP90402

Choco coated choco cookies Ref.  IDP90404

Cookies and cream Ref.  IDP90401

Coated vanilla wafer  Ref.  IDP90406

Cookies and chips Ref.  IDP90410

Red velvet cookies Ref.  IDP90412
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Cookies and cream Ref.  IDP90417

Stracciatella Ref.  54-38755

Red velvet Ref.  IDP90416

Peanut covered with chocolate Ref.  PI171205

03/04Surtido variado
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Mini lentils Ref.   CA32_214 Crushed coloured lentils Ref.   CA32_378
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Popcorn brittle Ref.  SSBC001C Macadamia brittle Ref.  SSBX001C

04/04Caramelos
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Natural brittle Ref.   SSFS001C Salty caramel pieces Ref.   SSSN001C
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Para realizar un pedido o recibir más  
información de nuestros productos contáctenos 
mediante pedidos@ibktropic.com
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