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La fabrication du chocolat S5
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La fabrication du chocolat S5
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Salaires verses :
1200x2x12 =28 800

CA:
10 000 x 6 =60 000

Cl:
20 000 + 1 500 = 21 500



VA :
60 000 — 21 500 = 28 500

EBE (profit) :
38 500 - ( 28 800 + 2 500) = 7 200
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Patisserie (poissons)
CA=60000
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Patisserie (poissons)
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