® /&8 rrw;'éﬁ"ﬁ%»'\z". pPEE (1 http://enchenfood. com. tw/
& | W AR %5 B 5E:04-24919666 B H.:04-24913022

% P4 Pr4s B FH:
e e SO & 2B H
i = B3 o
T EMRAFEEE A¥E | 320 |k A B 12K/ | 145
YRR EE R EZ| I6RME | 170 |&E ¥ B 12K/ | 165
W EREAEREEGRE 16R/MK | 170 |5 g gAE| 126081 | 140
B EE RS M 108 | 90 |® & 8  BE| 120/ | 140
LEREER gy 16FME | 130 [ ¥ 88 FE| REva | 140
B F Ot RE| 16R/MR | 125 T f8 §E| 12F/E | 140
O F K| 6R/A | 120 [ JE | 126081 | 135
B ok R 16E/MAE | 350 = | 128/ | 135
B/ QE B | 30H/& | 8595 & F B SHMA | 125
2k I & 8 F7| 30H/68 | 110 R B2 8 84/ | 160
&/ OE OB K| 30R/4 | 100 A H 6 6ff/E | 115
HOk EOBF | 30R/ME | 85 &4 Al e | 115
B ¥ 8 20H/& | 155 & 5| 9EAE | 105

kgl 10{E/E | 260 MEOJROBRE O g 10R/& | 115
GlE & A A 20fk/& | 150 H & F E g 10k/& | 115

btk Q %% HF 20H/& | 290 i 5| 104H/4%2 | 140
£ Bk A8 AN lke/& | 220 . EE #F 30R/68L | 240
i & AR 15keg/Bl | 65 Fik A 30A/M4 | 225

B o § A% 15ke/EL | U5 &M | SfE/EL | 120

SRR A

o (S S o | o | | |2 | | (i

§Emﬁi%l%%%mfﬂﬁﬁﬁﬁ

5% 1.3keg/f1 | 100 i B ER| OofE/El | 105
= 4] 1.3ke/HL | 100 £ | SfE/E | 120
M E oK R 5| 1.3ke/EL | 140 B % er| BfE/EL | 145

5

B0 1 | 3ke/m | 280

i
Vb ¥ fH) 800g/EL | 125
Y T B #F 800g/8L | 150
Yo B B FF JE $8| 800g/EL | 145




5
byl
a>
3
e

B3 7BEHE 02 http://enchenfood. com. tw/
& Ik 75 B 51 04-24919666 {8 E:04-24913022

EEEA: Tt B EE: FH:
R LA PlEHl: & 2B H
Dy H B A
= s 2| 1ke/BE2 75
B 1 b i i =B ) 1.8ke/Mi | 360
Lb A1 < JBUEL 14 2% 2.59ke/H0 | 275
A 0 &= R 14 Z R 2ke/BL | 230
5k BE 2 S/16| 2.2ke/BL | 265
b Fl Bs 5/16 FE E| 2ke/El | 250
B A D = K 38 | 2.7ke/EL | 205
L I 4 B RV3/8 Bis 2| 2.5ke/EL | 295
% B 4 Bl A 3/8 fis Z| 2.2ke/HL | 340
35[5 ﬁ £ & = g 205/ | 200
2 5 M Bl Z 8§ 205/8 | 230
EE 8% Campo P £ 83| 205 /& 160
Hy FunEDfE@%%é\# 2OH/TL% 185
#N = A E g S0E//E | 310
W E  E g ket 345
2 5 E HE 908¢g/EL | 275
J R E # R @ 3ke/H] 350
JRJR B K& #F Z| lke/E | 165
JIR B & 4 QQ BR| 1.8kg/E1 | 285
JJ B 2 4 QQ BR| 1.8ke/E1 | 285
£ = F A 100{EAE | 320
fH 2 R ZE B KE[10K /127 75




FR G SRR

()3 http://enchenfood. com. tw/

= TR 7% B 55:04-24919666 HE:04-24913022
B P ek BB EE: F%:
R FGEY: £ 0B H
ea i il 1=

Zy R A &8 BE[ 100kr/EL | 235 |ewrEmos sgamE s 4H 25
Ty R PN g BE| SOk | 130 e ot smpmEE /e 4H 26
R K F B AL Sok/E | 140 | OK F] A B 10848 | 135
T OM = 8% 85| 30k | 105 |H = oo kD %6 2| 108148 | 135
FOEB O CE/ S| 30k/aL | 100 = R O T E 108 | 210
7y o0 4 Rt A SOhmAl | 130 |EhEOiEE oA REE| 4H 48
7y 15 4 Bl A SokmEl | 130 |EAEEREEEARFD| 4 40)
H Al B4 B 30R/EL | 120 |AIImAcdE R R EE| A 17
Zy JE OFE N B 100kr/EL| 255 [ EotiE s EEE & 18
Zy oo P — O @ 200k | 155 e g W 4E| A 13
X F &/ — O & 200f/8] 150 |H Z¢ & & & 30H/# ] 90
I T5 OB K & 200k | 250 = BE B OE B 7| 30K/ | 110
Zy FE P K & 200K/ 330 |E BE T @ oW | 30H/8 | 175
I FE FE K | 200f/a | 395 &L T8 E e | 25HR /A | 135
K F F K & 200%/8 | 280 0] FEZE MR E 6 7| S0OH /A | 150
/N BTG K ER| 100f/EL | 135 | RIEREEEEAT Y (K| S0 /AL | 160
bl 7E 1H B 1058 | 130 |AEaZARERT (N S0F /8 | 150
F T OFE R PR EF 1058 | 135 (A EGE SR EE | SOR/MEL | 165
F T ¥k 3 YN C8F| 1054 | 135 |& E E OBF 7| 30/ | 125
T & St I 8 10R/A | 135
i PN B 10H//E | 130
F K I #f 10R/E | 140
=8 B B EHNEE 108 | 140
BE 5= J1 & 3 I8 10K/ | 145
i hm 27 B W #F| 10/ | 130

1 N W G| 10F/8 185
A K BT | 20/ /8 | 385
&0 5/ HOK BT 8 SH/E 110
i £ A B B 30R/8 | 260
E & 7 B 6 30R/8 | 240
] i 2 =0OEE 8| 40H /8 | 375
WRICHE (L /4ANE I 6/ 18 175
a0 3£ 8 Bk FE ORE| SRAE | 975




E &8 rrw;'fﬁ"‘ﬁ%»'\zf LY (04 nttp://enchenfood. com. tw/
= TR 7% B 55:04-24919666 HE:04-24913022

CH =4

ik

B BT FH:

FEHEE: & A H

2 H Gl =

a E £ Bl 30fm/A | 335 e & O E S R 112/ | FHE
a3 Jo B| 30k | 290 ¥ Bl B ZF G E] | 11285 /0 | BHE
a E Wi Fa| 30f/El | 290 e # R H H| 84/ | BHE
i 22 2| 10k/AL | 140 |wmtme= s guee)| 48 /| B E
BE &N Al 1ofEA | 115 [EE W A B 4| kol | BEE
= £ x K H B ol | 90 [E 7 e H ER 4| kel | 270
= FE R 8 | 20k/A | 220 |4 FE EE H] M| lke/Bl | 355
4 B A1 Oml oKk fR| 24R/& | 220
T

2t
e
Eals

bRl 20%0/8L | 520




iy & 8 r%%‘ﬁ%»'\zf Eﬁ-ﬁ 05 http://enchenfood. com. tw/

STHEIR TS EERE:04-24019666  {HE:04-24913022

&R HhAS B RE: F:

ERCHEHE FIEAY:. &£ A H

d AR A Hh

& & K K BB 3ke/fk | 540 |B T E B N K| 20/ | 170

2 & K ok BR| 3keMik | 460 |=E & CE LB A R 100A 45| 645

WO K ok BB 3ke/ | 430 |RT B 22 R A H | 100R /48 | 680

&L Bt K Sk BB 3ke/k | 445 % E & B A R 150//48 | 1000

& & Ok BB 1.8ke/fR | 345 |EE U5 JE £E N M| 20f/&E | 165

B 4 ook BR[| 1.8keg/MR | 305 |aL U5 JE BB A M| 20f/E | 140

55 b ok BR[| 1.8ke/ie | 260 |R] ¥ ZE B ERMUGEHE 20R /& | 255

&0 Bt o ok BB 1.8kg/MEE | 300 [4L FE KE %& HE| 10H/E | 210

& & /N KRR dke/fR | 200 | FE H = OE %8 HE| 30R /48 | 590

2 & /N ok BBl lke/ir | 190 |ER 75 SR & A SE HE| 20 /& | 255

&L B /N ok BB Ike/dk | 180 | G H EH MUSE HE| 20 /& | 245

B /N ok BBl dkeME | 185 |E 4k P& %E HE| 1SR/E | 290

ZFE N ok BB lkefk | 210 |E 4 FE H FE HE 10/ | 220

B & A % 8 R lkg/d 200 | B B & %4 HE| 105/6 | 200

& & B Rl kg 255 |4LpEEFGEEEZEHE 1080 | 220

=1 Zﬁ B2 | kg8 255 |ZF == 8 K FE HE| 1445 /48| 1450

o4 A OB MR lke/B | 245 |E 4 BB BE A HE| TSA/ME | 740

WO K e B2 Rl lke/ml | 295 |iE B FE 5F<—Eﬂﬁ[> 105 /81 | 240

W7 i 8 iR 1kg/El 220 117 757 4 W | 20R/8 195

7 FE OB R kB | 210 PEOMEEA N EE @S| 40 /&E | 660

Z 3 At B 1E| 600g/E 190 &8 & 4 A BB (113g)| 245 /548 | 780

& & /B S0/ | 160 |F B B 4 N 5| 4400/ | 85

2 4 /N B )| 507/ 150 |4L BE 4 W 5| 4509/ 110

W5 /N EL | 5057/ | 160

2 FE N B ) S057/E | 150

& B /N B J9| 5057/ | 145

18 /N B 5| 50574 | 150

%%J? R K # J5)| 3052/ | 380

7 FE 9 2 J6)| 3556 | 290

& & & X F B 258 | 325

é%f%_téﬁ’ﬁ(iﬁ’ﬁz— )| 2057/81 | 370

2 4 = X F IF| 305/ | 345

?ﬁ?(%ﬁ?ﬁ@)@ﬁﬁ 155/ | 240




Bk 8 SR ITHY

()6 http://enchenfood. com. tw/

STHBIRFSEESE:04-24010666  {HEL:04-24913022
R A& ER EE Fik:
e AN £ B H

d R Al Hh

XS EE lke/E | 250 | PR EECKACUR/ED| lke/EL | 235
i BE J7 ZE HE 40R/48 | 630 |ALBEEECKACJE/ED| lke/m | 195
iECBEOBE 7 # HE| 20H /61 | 295 [OF Bh & = BR ZE| S00g/E | 160
= 4 R 5] # HE| 10E /| 225 |amevare-ewes sk 10886 | 245
IEBLOEE S Z HE| 10R/61 | 205 |am s ackmas smon] 10BR/EL | 245
1E B 4w E # HE| 75SHE /48 | 1240 |0F BE ooy ZE /B8R 10888 | 235
O a1 #E HE| 30/ /48 | 680 |EEE R 2 /BE| 10//8 | 225
o [T B2 & R EE €8 205 /80 | 145 |5 IF S g TR /| 10BE/EL | 245
AN OBl S0OF/48 | 350 |EBEiEAFEHRA| LH/E 70
Mo Z R SOR/E | 315 4L HE MR JE BR BE| 12BE/E | 230
& # Bk # L8| SOR/AE | 315 |5E T ZE F % BB HE| 10R/80 | 480
s IF 35 Bk EE LR| SOR/GE | 330 |4 BE BH e # MR LE|4Y138H/E] 295
A HE B (R 2| lke/E) 145 |IE &5 /| & % B 05| 1588/ | 290
g [T BB OEH REE BE| 1ke/B 145 |58 I 8 kg i 5 — 6l 500g/8], 190
KB B # BH| 3ke/Bl | 475 |4LFEEE VY EFEE NG| 40K /48 | 520
KO AP i 2 PR 3ke/BL | 400 [~ B2 ZE OER M| lke/EL | 185
R OER /N A BE PR 3ke/E | 505
1F &G 2B EF AR RE PR 3ke/E | 440
4L BE A dv % DE| lke/E | 185
4. FE 168 % PE| lke/H 185
L mE /N T5 2 BE| 1ke/E | 190
1E BE N T5 2 PR 1ke/E) 165
AR AEERN A lke/Hl 220
EHek UGN 500g/8L | 145
1E B % R R lke/E | 300
40 FE JE W k| lke/El 270
41 ME 75 f& HE DMK lke/B) | 195
i &F O =R S00g/f8s | 135




® &85 e 23T LY 07 nttp://enchenfood. com. tw/
= T AR 7% B85 5:04-24919666 B H:04-24913022

B Wik EEEE Fi%:
ThC(EHE: FEHEE:  F H
e R Al [ X [T
kB Mg 6B 20R/& | 230 Yk ohn 5 &F 4 sK| 500g/fE 80
X HB 6 & 68| 20k /& | 230 |V A 3 27 6 4 JK| 500g/@E | 90
41 HE B f R 20H/E | 490 | o R 4% 15ke/BL | 120

& m] F H A% 1.5ke/H &0
FTREE - £ 2r
FTREA
%é?%i
FEP # : 2
N

SEETEEE

P
E PP

AREREF EF ARz uad
CRTREAR3000 0 3F 280~

B PEAR L o

TR 3000~ » A iE Eﬂ*

Xpﬁpﬁa¢§%§
WAL h L RERERABE
MEF -~ S~ Ey vt




