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BAKING

BAKING TRAYS U
MPOTVIBHW/NOTKU

OUR BAKING TRAYS ARE MADE FOLLOWING A PROCESS THAT ALLOWS OBTAINING A HIGH

QUALITY PRODUCT WHICH IS ALSO SUITABLE FOR USE IN BAKERIES AND CONFECTIONARIES. OUR

PRODUCTS HAVE TECHNICAL SOLUTIONS CAPABLE OF GUARANTEEING CONVENIENCE AND

PRACTICABILITY, OPTIMISING THE WORK PROCESS.

WE PROVIDE HIGH QUALITY FINISHING AND THE MATERIAL IS PERFORATED, CUT, FOLDED AND

WELDED USING SPECIALISED EQUIPMENT AND EXPERT TECHNIQUE. CORNERS, EDGES AND

FOLDS ARE REDUCED TO THE MINIMUM TO AVOID RISKS, KNOCKS AND CRUSTS. THE SURFACES

AT CONTACT WITH FOOD PRODUCTS ARE DESIGNED FOR EASY CLEANING AND STERILISATION.

TOTAL CONTROL OF THE PRODUCTION CYCLE AND EQUIPMENT UPDATE ALLOWS US TO PROVIDE:

+ BAKING TRAYS OF ALL SIZES, LENGTH AND WIDTH, WITH CUSTOMISED THICKNESSES;

+ PERFORATION UPON REQUEST (DIAMETER AND PITCH);

+ BAKING TRAYS WITH 2, 3 OR 4 TURNED DOWN EDGES;

« TURNED EDGE WITH HEIGHT STARTING FROM 1 MM AND ANGLE COMPRISED BETWEEN 30°
AND 1207,

+ CORRUGATED BAKING TRAYS WITH THE NUMBER OF CHANNELS PROVIDED UPON REQUEST
WITH DIAMETER MINIMUM OF 20/22 MM.

THE ALUMINIUM WE USE IS CLASSIFIED AS: ANNEALED AND FLATTENED H 111 PERALUMAN 30
UNI 5754.

THE PERFORATION STANDARD IS OBTAINED WITH A 2 MM DIAMETER AND 3.5 MM PITCH.
ACCORDING TO US, SUCH DIMENSIONS ACHIEVE AN OPTIMAL COOKING AND ANTI-ADHESIVE
RATIO. THE HEAT STILL CIRCULATES FREELY THROUGH THE HOLES AND THE DOUGH, EVEN WHEN
PRESSED, HAS A LOW STICKING DEGREE. THE BAKING TRAY IS LESS SUBJECTED TO GETTING
DIRTY OVERCOMING THE FORMATION OF MOLDS AND REDUCING THE SURFACE OF DIRTY FAT.
THIS FAT PARTIALLY OBSTRUCTS THE HOLES, REDUCING THE BAKING QUALITY. DETACHING IT
STICKS ON THE PRODUCT DETERIORATING APPEARANCE AND TASTE.
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HALLW TPOTUBHW/IOTKU BbIMOSIHEHBI MO TEXHOMOMAW, MO3BONSIOLEA MOSMYYUTb  BbICOKOKAYECTBEHHYIO
i MPOLYKLMIO, MPUIOOHYIO 1S MPUMEHEHMS B X/IEBOMEKAPHOM U KOHAWUTEPCKOM MPOW3BOLACTBE. HAMAEHHBIE

VIBrOTOBUTENAIMA PELLIEHWS TAPAHTUPYIOT MAKCUMAJIBHOE COOTBETCTBME 3TOMO WMHCTPYMEHTAPUS CTIELIMOUKE
HASBAHHbBIX OTPACTIEM, BbICOKYIO MPAKTUMHOCTb, BO3MOXHOCTb OMMVMVBALMM  OMPEOESEHHBIX STAMOB
PABOTBI.OTAENKA V3AEA BbINO/HEHA CAMBIM [OCTOMHBIM OBPA30OM, BCE OMEPALIMN — CBEP/IEHWE, CBAPKA,
TMBKA W PE3KA MATEPVAZIA, - MPOM3BOOWIMCH OMbITHBIMA MPOGECCMOHATIAMM, C MOMOLLBIO CMELIMAMBHO
MPEAHASHAYEHHBIX A9 NOAOBHON PABOTbI CPEACTB. YIOJKM, BOPTVKU U ®ANBLIBI HYXKOAKOTCS B MUHUMATBHOM

YXOME, YTO TMO3BOJISET MBEBKATb HEHY)XHBIX PUCKOB, CHVBUTb OMACHOCTb [JEGOPMALIMM, OBPASOBAHWS HATEKOB.

MPEAHASHAYEHHBIE [/ KOHTAKTUPOBAHMA C TMULLEBBIMMA TMPOOYKTAMA TOBEPXHOCTU CIPOEKTVIPOBAHBI C YYETOM

MAKCUMAJTBHOTO OBIEMYEHMSE YNCTKU U CTEPWIMBALIMN. BCEOBLEMITIOLLIMIA KOHTPOSTb MPOV3BOACTBEHHOMO MPOLIECCA U

MOCTOSIHHOE COBEPLLUEHCTBOBAHVE MPUMEHSIEMOrO OBOPY/OBAHMS MO3BOSSIOT HAM MPOMBBOAVTL CIEOVIOLLME BUIbI

BbICOKOKAYECTBEHHOW MPOAYKLIWM:

o MPOTUBHW/IOTKV JIFOBOMO PASMEPA — ZJ/IVHbI, LUMPYHI, TOSLLIMHBI — MO YXENAHWIO KIVEHTA;

o BbIMO/HEHVIE JTHOBbIX TPEBYEMbIX OTBEPCTUM (COMTACHO 3AKA3AHHBLIM KITMEHTOM AVAMETPY U LLIATY);

o MPOTUBHW/IIOTKV C 2, 3 WM 4-M$1 3ATHYTbIMW BOPTAMMU;

o THYTBIE BOPTVKV BbICOTOM OT 1 MM, C YITIOM OT 30° 10 120°;

o TMPOTUBHW/MIOTKU C PUGSIEHOM MOBEPXHOCTBIO, C KOJMYECTBOM JKENIOBOB MO 3AABKE K/MEHTA, C MUHMMAMBHBIM

OVAMETPOM 20/22 MM.

WCMOJb3YEMbIA HAMU AJTIOMUHWIA KJIACCUGULIMPYETCS KAK PERALUMAN 30, OTBEYAIOLLMIA TPEEOBAHWAM

CTAHIAPTA UNI 5754, OTOMOKEHHbII W KATAHbBIA, MAPKW H 111.

CTAHOAPTV30BAHHBIE CBEP/IWIBHBIE OMEPALIAM MO3BONSIOT NOMYYUTH OTBEPCTVS| AMAMETPOM OT 2 MM, C LLATOM 3,5 MM. MO

HALLIEMY MHEHMIO, YKASAHHBIE PASMEPbI OBECTIEUMBAIOT HAWTYYLLIVIO YBSA3KY MPOLIECCA BbIMEYKM C HEOBXOOMMOCTHIO

VCKITIOYUTD MPWIMMAHVE MOSYYAEMOrO MPOLYKTA. OTBEPCTUSI CMOCOBCTBYIOT PABHOMEPHOMY PACTPELENEHUIO TEMUIA, U

TECTO, JAKE EC/IM OHO MO[, MHETOM, XAPAKTEPV3YETCS BCE )KE MEHbLLUEA CTEMEHBIO MPWIETAHWS, MPOTUBEHL/IOTOK

MAYKAETCS HE TAK CWIbHO, YTO WCKIIKOYAET BATOMPUSITHBIE [/11 OBPASOBAHWS TUIECEHW YCIIOBUSI W TPEBYET BOJIEE

TOHKOIO CJ1I0S1 CMA3KM PABOMYEM MOBEPXHOCTW. STO TMO3BOJSISIET YBEPEMATb OTBEPCTUSI OT 3ABMBKM B HUX YACTWILL

OBPABATBIBAEMOI MACCI, YTO HEFATUBHO BIMSIET HA KAYECTBO BbIMNEYKY, A TAKOKE VBEEXKATB MPU V3BEYEHM MPOOYKTA

MPWIMAHVS, CMIOCOBHOTO YXYALLWTB W BHELLHWI BIAL, 1 BKYCOBbIE KAYECTBA VBOE/VS.

The perforation stendard is dotained with a 2 mm diameter and 35 mm pitch. According to us, such dimensions
achieve an optimal cooking and antradhesive ratio. Along the edges a band keft full confers rigidity and consistency to
Tray.

CTAHOAPTUBOBAHHDBIE CBEPJTWIBHBIE OMEPALIMA MO3BOSIAOT MOMYHATL OTBEPCTUA AMAMETPOM OT 2
MM, C LLAI'OM 3,5 MM. MO HALLIEMY MHEHWHO, YKASAHHbBIE PASMEPHI OBECTIEHMBAIOT HAWTYHLLIMIO YBA3KY
MPOLIECCA BbIMNEHKM C HEOEXOAMOCTBHO UCKITFOHUTL MPWIMMAHKE MOSTYHAEMOTO MPOOYKTA.

Teannological characterisic for fixing the sheet to the frame without using rivets.

MPMEHAEMAST. OVPMEHHAS TEXHOJIOTA KPETVIEHA JIMCTOBOTO META/TIA K KAPKACY TO3BOJAET
OBOUTCH BE3 MOMOLLIM 3AKITETIOK.

The auminium suppart frarme has doudle stifening rio of 30 mm. it gives an extraordinary stifness and sturdiness.

OH OBAJAET COBEPLLIEHHO YHUKA/TEHOM MPOYHOCTLIO BATOAAPS JBOAHOMY 30 MM OPEBPEHUIO U
MPVBAPVBAEMbIM YTOJTKAM.

The aluminium frame in one single peace.

AnioMrHMEeBas paMa B Bue equHoN aeTanu.

Baguette trays with open side and stainless steel round frame.

BareT NoTKM C OTKPbLITON CTOPOHbI U HEPXXaBEHLLEW CTanu Kpyriomn pamke.

Baguette trays of automatic mega line.

BareT noTkM aBTOMaTU4ECKOro Mera fiuHUK.
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Number, length and way of channels provided as per request with a minimum of
20/22 mm diameter and 30 mm hight. i

KonuyecTtBo, nuHa 1 cnocob kaHanax, NpegycMOTPEHHbIX B COOTBETCTBUM C
npocbboi ¢ MuHumymom 20/22 guameTtpom 30 mm Hight.

2, 3 or 4 turned down edges, with height starting from 1 cm and angle comprised between
30° and 120°. Trays with 45° edge, stackable and suitable for automatic loading system.

2, 3 WM 4 3ATHYTbIX BOPTA, BbICOTOW OT 1 CM, C YIJIOM OT 30° O 120°. YI/IOM OT
45° NPOTUBHW/NOTKN WMEIOT CKPYIJIEHHBIE YrJjlbl, MOIYT BCTABIIATbLCA OAMH B
AOPYTOW, YTO AENAET YAOBHOW ABTOMATUYECKYIO 3AIPY3KY

Flat aluminium trays 40x60 cm and 60x80 cm with rounded corners

NPOTUBHWU/NOTKM C TNIAOKOW TOBEPXHOCTbIO, 40X60 CM W 60X80 CM, CO
CKPYTJIEHHbIMWU PEBPAMMW.

Flat aluminium trays with open and rounded corners

Mnockue antoMUHUEBbIE NOAAOHBI C OTKprTOIZ M 3aKpyrneHHbIMK yrinamm

CARE AND MAINTENANCE

Don't:

Do not clean using sharp or abrasive equipment.

Do not clean under high pressure (greater than 5 bars) and do not use alkaline or aggressive solutions or
solutions not suitable for handling food products.

Do not heat empty.

Do not use wet or moist.

Do:

Move baking trays with due care.

When moving baking trays, be careful not to drop or bang them. Do not stack.

Clean strictly using water (in dishwashers at 50°C max), with neutral PH agents, using soft rags.
Wash under pressure below 5 bars.

Dry baking trays before using again.

Store the products clean and in a suitable place, dry and free of dust.

MATERIALS AND OBJECTS INTENDED FOR HANDLING FOOD PRODUCTION

Baking trays and other equivalent equiprment are suitable for handling food products as provided for by:

1935/2004 European Regulation; Presidential decree N° 777 23/008/1982; Legisiative decree N 108 25001/1992; Ministerial decree
21/0381973 and subsegquent amendments; EEC 8941 09; EEC 02/72 and subsequent amendments.

yXOA U OBCNTY)XUBAHME

YTO HE HA/ZIO [JEJIATh:

HMKOOA HE MPOMbIBATD MPOTUBH/IOTKM, MOSb3YSICh MPEAMETAMU ABPA3VIBHOMO AEACTBUS WM SAOCTPEHHBIMM.

HE MPOMBIBATL MO/ BbICOKM JABMEHVEM (CBbILLE 5 BAP) M HE YTIOTPEE/TSTTb LLIENIOHMHBIE, ATPECC/BHBIE B XVMUHECKOM OTHOLLIEHM
WM HENPUMOOHBIE [J/19 PABOTBI C MALLIEBBIMI MPOLYKTAMM MOKOLLME CPEACTBA.

HE NMPOVBBOAUTH HAMPEB HE3AMOTHEHHBIX MPOTUBHENA U JIOTKOB.

HE UCTIO/I530BATb YKASAHHbIA MHCTPYMEHTAPVIA, ECTTY OH MOKPbIM W BIIAXKHBIA.

YTO HAZIO [IE/IATD:

MEPEMELLIEHVE MPOTVBHEN/SIOTKOB BbIMOMHSATH C MAKCUMATTBHOM OCTOPOMKHOCTBIO.

MNPV MEPEMELLIEHMSIX MPOTUBHEIA/JTIOTKOB OBEPETATb X OT MAIEHWA I YOAPOB.

HE CTABUTb STV MPEAMETbI OAVH HA IPYTOM.

MPOMbBIBKY MPOVBBOOUTL TOSbKO FOPSHEA BOAOW (B MOCYIOMOEHHOM MALLIMHE, MNPV TEMIMEPATYPE MAKCVIMYM 50 °C), UCTIONB3YS! PH-
HEATPANBHBIE MOIOLLIVE CPEAICTBA U MSITKVE TPAMOYKUA.

MPUMEHSTT PABOMEE JABTEHVE MOVIKU MEHEE 5 BAP,

OCYLLATL MPOTVBHWJIOTK MEPEL HOBbIM VX YITOTPERSTEHVEM.

WHCTPYMEHTAPUA [IO/DKEH XPAHUTCS B YACTOM BUAOE, CYXVMM U BE3 MPVYBHAKOB MbUT, B MECTE, OTBEYAIOLLIEM HEOBXOMMBIM
CAHUTAPHO-TUIIVEHMHECKYIM TPEBOBAHMSIM.

MPEAMETbI U MATEPUAJIbI 4151 NTPOU3BO/ACTBA MNMULLEBBLIX MPOAYKTOB

MPOTVBHW/MIOTKA U APYTON AHATIOMHHBIA MHCTPYMEHTAPUA MPUrOOHBI /1S MPOVBBOACTBA MULLIEBBIX MPOAYKTOB, MOCKOSBKY
YIOBMETBOPSIOT TPEBOBAHNAM HOPMATVBHOMO JIOKYMEHTA:

EBPOMBEACKUIA PEITIAMEHT 1935/2004; YKA3 MPESVOEHTA PECTYE/IKW 23/08/1982, NO 777; MEXBEOOMCTBEHHOE MOCTAHOB/EHVE
25/01/1992 N? 108; MPVIKA3 MWHWUCTEPCTBA OT 21/03/1973, C MOCTEAMOLLMMA VBMEHEHUSIMA W [OMONHEHMSIMA; HOPMATVBbI
EBPOCOHO3A 90/128 EEC; 82/711 EEC, 85/572 EEC, 92/39 EEC, 02/72, C TOCTEOVIOLLMU VBMEHEHVSIMA.
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AL_BP Flat baking trays made of aluminized sheet with folded edge.

8/10 thickness. Natural or Teflon®-treated.

2, 3 or 4 turned down edges, with height starting from 1 cm and angle comprised between 30° and 120°.
Baking trays made of aluminium-coated sheet shall not be introduced into freezers, proofing chambers
or exposed to atmospheric agents, they could rust.

AL_BP MPOTMBHW/NOTKN C TFNAAKONA MOBEPXHOCTbIO, U3 KATAHOIO AJIOMMUHUSA, C THYTbIMMU
BOPTAMMU. TOJILLNHA: 8/10.

NPOTUBHW/NOTKM C 2, 3 WU 4-M$ 3ATHYTbIMW BOPTAMMW; THYTBIE BOPTUKM BbICOTOM OT 1 MM, C YI/IOM OT
30° A0 120°.

NCNONb3YIOTCA JIM OHU B “HATYPAJIbHOM” BUAE UK C TEGJIOHOBbIMU® MOKPLITUAMU, MPOTUBHWU/NTOTKN U3
KATAHOIo  AJIIOMUHNA  HENb34  CTABUTb B MOPO3W/IbHBIE ~ OTAENEHWMA  XONOAWNbHWKOB, B
PACCTOEYHbIE/OTCTOMHBIE KAMEPBI WM MOABEPTATb BO3AENCTBMIO ATMOC®EPHbLIX OCAAKOB, CMOCOBHbIX
BbI3BATb KOPPOOMPOBAHWE METAJIIA. YTOBbI U3BEXATb MPUINNAHUA MPOAYKTA, HA PABOYYIO MOBEPXHOCTb
WHCTPYMEHTAPUSI CNIEQYET HAHECTU CNOW MACAA WAW  PACTUTENIBHOMO XXWPA, JINBO MPUMEHUTb
AHTUMPWUTAPHbIE MJTIEHKWA.

>

P_BP Flat aluminium baking trays with folded edge.

15/10 thickness. Natural, silicone or Teflon®-treated.

2, 3 or 4 turned down edges, with height starting from 1 cm and angle comprised between 30° and 120°.
Flat aluminium baking trays may be used in freezers or proofing chambers without any negative impact.

P_BP MPOTUBHWU/JIOTKU C [NIAAKOW MNMOBEPXHOCTbIO, U3 KATAHOIO AJIOMMHWUA, C TFHYTbIMMU
BOPTAMMW. TOJILUNHA: 15/10.

NPOTUBHW/NOTKM C 2, 3 U 4-M$ 3ATHYTbIMU BOPTAMMW; THYTBIE BOPTUKM BbICOTOM OT 1 MM, C YI/IOM OT
30° 00 120°. 3TN NPOTUBHWU/NOTKN, NCNOJIb3YEMbIE B “HATYPAJIbHOM” BUAE NN C HAHECEHMEM 3ALLIMTHOIO
CWIMKOHOBOTO WM TEDSIOHOBOIO® MOKPbLITUA, MOXHO BE3 KAKUX-NIMBO MPOTMBOMOKA3AHWI NMOMELLATH
B MOPO3W/IbHLIE OTAENEHUSA XONOANNBHUKOB U B PACCTOEYHBIE/OTCTOMHBIE KAMEPbI.

F_BP Flat perforated aluminium baking trays with folded edge.

15/10 thickness. Natural, silicone or Teflon®-treated.

2, 3 or 4 turned down edges, with height starting from 1 cm and angle comprised between 30° and 120°.
The perforation standard is obtained with a 2 mm diameter and 3.5 mm pitch. According to us, such
dimensions achieve an optimal cooking and anti-adhesive ratio.

Along the edges a band left full confers rigidity and consistency to tray.

Flat aluminium baking trays may be used in freezers or proofing chambers without any negative impact.

F_BP MPOTUBHW/JIOTKWN C IMAAKOW AJIIOMUHUEBOW NOBEPXHOCTbIO, C OTBEPCTUSAIMU U C THYTbIMU
BOPTAMMW. TOJILUNHA: 15/10.

NPOTUBHW/NOTKM C 2, 3 UIN 4-M$ 3ATHYTbIMW BOPTAMMW; THYTBIE BOPTUKM BbICOTOM OT 1 MM, C YI/IOM OT
30° A0 120°.

3T MNPOTUBHW/NOTKW, WCMNONIb3YEMbLIE B “HATYPAJIbHOM” BWAE WM C HAHECEHMEM 3ALNTHOIO
CUIMKOHOBOTO W TE®JIOHOBOIO® MOKPLITUA, MOXHO BE3 KAKUX-NIMBO MPOTUBOMOKA3AHWI MOMELLATH
B MOPO3WIbHbLIE  OTAENEHMA  XOJIOOW/IbHWUKOB  WUJIN B PACCTOEYHbLIE/OTCTOMHBIE ~ KAMEPHI.
CTAHOAPTU3OBAHHBLIE CBEPJ/IUJIbHbLIE OMNEPALIMN MO3BONAKOT MONYYUTb OTBEPCTUA AMAMETPOM OT 2 MM, C
LLArOM 3,5 MM.
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10/10 thickness. Natural, silicone or Teflon®-treated.

Number, length and way of channels provided as per request with a minimum of 20/22 mm diameter.
The perforation standard is obtained with a 2 mm diameter and 3.5 mm pitch. According to us, such
dimensions achieve an optimal cooking and anti-adhesive ratio. Along the edges a band left full confers
rigidity and consistency to tray.

The support frame has double stiffening rib of 30 mm and the corners are welded. This gives an
extraordinary stiffness and sturdiness.

This is the ideal and traditional baking tray for baguettes.

FTV_ NPOTUBHWU/NIOTKN ANNFOMUHUEBBLIE, C PUGJSIEHON MOBEPXHOCTbIO, OTBEPCTUSIMAU U OMOPHOMN
NMOMNEPEYNHOWM. TOJILLMHA: 10/10

OH OBNAJAET COBEPWEHHO YHWKANBHOW MPOYHOCTbIO BJIATOLAPH  [ABOWMHOMY  OPEBPEHUIO U
NMPUBAPVMBAEMbIM YIOJIKAM. KOJIMYECTBO XKESIOBOB - MO 3ASBKE K/IMEHTA, MUHUMAJIbHBIA AVAMETP - 20/22
MM. CTAHOAPTU30OBAHHbIE CBEPJTINJTbHbIE OMEPALIK MO3BOMAIOT MNOJTYHYUTb OTBEPCTUA ANAMETPOM OT 2 MM,
C WAIOM 3,5 MM. OH OB/IAAET COBEPLUEHHO YHUKAJIBHOW MPOYHOCTbIO BJIATOLAPSA ABOWMHOMY 30 MM
OPEBPEHUIO 1 MPUBAPUBAEMbIM YIOJIKAM.

3T MNPOTUBHW/NOTKW, WCMNONBb3YEMbIE B “HATYPAJIbHOM” BWAE WM C HAHECEHMEM 3ALLNTHOIO
CWIMKOHOBOTO NN TEDJIOHOBOIO® MOKPLITUA, MOXHO BE3 KAKUX-TTIMBO MPOTUBOMOKA3AHUI MOMELLATH
B MOPO3W/bHbIE OTAEMEHNA XOJOAWNBbHUKOB WM B PACCTOEYHbLIE/OTCTOMHBLIE KAMEPbl. 3TOT
WHCTPYMEHTAPU CUYUTAETCA WAEANbHBIM W ABMAAETCA TPAOULIMOHHBLIM AN W3rOTOBMEHUA AJIMHHBIX
XNEBHbIX BATOHOB - BATETOB.

CTAO_ Corrugated perforated aluminium baking trays with frame and rivet-free.
10/10 thickness. Natural, silicone or Teflon®-treated.

CTA_ Filat perforated aluminium baking trays with frame and rivet-free.

15/10 thickness. Natural, silicone or Teflon®-treated.

Baking tray with rounded corners, stackable and suitable for automatic loading system.

Number, length and way of channels provided as per request with a minimum of 20/22 mm diameter.
The perforation standard is obtained with a 2 mm diameter and 3.5 mm pitch. According to us, such
dimensions achieve an optimal cooking and anti-adhesive ratio. Along the edges a band left full confers
rigidity and consistency to tray. A technological characteristic allows fixing the sheet to the frame without
using rivets or welding. This avoids the common tear breakages with parts or fragments ending up in the
cooked product.

CTAO_ TMPOTUBHW/JIOTKN AJIIOMUHMEBBIE, C PWU®JIEHOW MOBEPXHOCTbIO, C OTBEPCTUSIMMU,
KAPKACOM U BE3 3AKJIENOK. TOJILLUMNHA: 10/10.

CTA_ MPOTUBHU/NOTKWN ANNFOMUHUEBBIE, C NAAKOA MNOBEPXHOCTbIO, C OTBEPCTUSAIMU, KAPKACOM U
BE3 3AKJIENOK. TOJILLUNHA: 15/10.

NPOTUBHU/NOTKM UMEIKOT CKPYINEHHBIE YIJbl, MOIYT BCTABNATLCA OAVH B APYIOW, YTO AENAET YAOEHOW
ABTOMATWYECKYIO 3ArPY3KY KOJSIMYECTBO XESIOBOB - MO 3ASBKE KNIMEHTA, MUHUMASbHbLIA ANAMETP - 20/22
MM. CTAHOAPTU3OBAHHbIE CBEPJINJIbHbIE OMEPALIM MO3BOMAIOT MNOJTYYUTb OTBEPCTUA AMAMETPOM OT 2 MM,
C WAromM 3,5 MM. 3TU NPOTUBHWU/NOTKWN, WCMOJIb3YEMbIE B “HATYPANIbHOM” BWAE WIN C HAHECEHMEM
3ALLUMTHOIO CUSTMKOHOBOTO UM TEGJIOHOBOIO® MOKPLITUS, MOXXHO BE3 KAKUX-JIUBEO MPOTUBOMOKA3AHWUI
MOMELLATb B MOPO3W/IbHBIE OTAE/EHUSA XONIOAM/IbHUKOB WM B PACCTOEYHbLIE/OTCTOWHLIE KAMEPLI.
®OUPMEHHAA TEXHOMOIMA MNO3BOJSAET COEAWHUTL ASIIOMUHMEBBLIM NIUCT C KAPKACOM, HE MPWBErAA K
3AK/ENMKAM W CBAPKE. 3TO W3BABJAET OT HEOBXOAMMOCTW “OTAWPATBH” MNPOAYKT BbIMEYKW, OBbIYHO
NONYYAIOLNIM B PE3YJIBTATE NOAOBHOW BBIEMKW TPELLMHBI UM CKONbI.
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CTIO_T Corrugated perforated aluminium baking trays with stainless steel frame.
10/10 thickness. Natural, silicone or Teflon®-treated.

Number, length and way of channels provided as per request with a minimum of 20/22 mm diameter.
The perforation standard is obtained with a 2 mm diameter and 3.5 mm pitch. According to us, such
dimensions achieve an optimal cooking and no stick ratio.

Along the edges a band left full confers rigidity and consistency to tray. A technological characteristic
allows fixing the sheet to the frame. Baking tray with open side an rounded corners, suitable for baguette.
The frame is made of AISI 304 stainless steel.

CTIO_T NPOTUBHWU/JIOTKN AJIIOMUHUEBBIE, C PU®JIEHOW MNOBEPXHOCTbIO, C OTBEPCTUSIMU, C
KAPKACOM. TOJILUMHA: 10/10. KAPKAC BbIMOJIHEH U3 HEP>XABEIOLLEA CTAJIN MAPKW AISI 304. BE3
MOKPbLITUA, C MOKPbITUEM BIFLON® (CUJIMKOH) UJIN OPTIFLON® (TE®JIOH).

KOJIMYECTBO, AJIMHA W HAMPABJIEHUE >XEJTOBOB BbLINONHAETCA MO 3AABKE K/IMEHTA C MWHWMMAJIbHbIM
AWAMETPOM 20/22 MM. CTAHOAPTU3OBAHHBIE CBEP/IN/IbHbLIE OMEPALIMM MO3BONAIOT MNOJIYYUTb OTBEPCTUA
AWAMETPOM OT 2 MM, C WAroM 3,5 MM. MO HALWUEMY MHEHWMIO, YKA3AHHbIE PA3MEPbl OBECMEYUBAIOT
HAUYYLYIO YBA3KY MPOLIECCA BbINEYKM C HEOBXOAUMOCTbIO WUCKIOYUTL MPUITUMNAHUE MOJTYHYAEMOTIO
MPOAYKTA. KAPKAC C 3ArHYTbIMM BOPTAMU MPUAAET MPOTUBHAM/NOTKAM MPOYHOCTU. MPUMEHAEMAA
OUPMEHHAS TEXHONOMMA KPEMJIEHNSA JIMCTOBOIO METAJIJIA K KAPKACY MO3BOJIAET OBOMTUCH BE3 MOMOLLUM
3AKMEMOK. MPOTUBHW/NOTKN CO CKPYIJIEHHBIMMA W OTKPbITbIMW YINTAMW, NOAXOAUT AN BAIET. KAPKAC
BbIMOJIHEH N3 HEPXXABEIOLLLEM CTAJIN MAPKW AISI 304.

AF_ Pizza baking trays made of aluminium coated sheet.

8/10 thickness. Natural or Teflon®-treated.

Baking trays accommodate circular shapes with diameter comprised between 45 mm and 160 mm.
The number of shapes is related with their diameter and with the tray dimension.

AF_ NMPOTUBHN/NOTKU U3 KATAHOI O AJZIIOMUHUA, AN NPUTOTOBJIEHMA NULLbI. TOJILLMHA: 8/10.
NCMOJIb3YEMbBIE B “HATYPAJIbHOM” BUAE MWW C HAHECEHMEM 3ALLMTHOIO TE®JIOHOBOIrO® MOKPLITUA, 3TU
MPOTUBHWN NN NOTKW - KPYTJIbIE, ANAMETPOM OT 45 1O 160 MM.

TFS_ Baking trays with moulds, made of aluminium coated sheet.

8/10 thickness. Natural or Teflon®-treated.

Baking trays for baba, croissants, doughnuts, hamburgers, hot dogs, krapfen, madaleines, muffins, plum
cakes, rustiche, savoiardi....

TFS_ NPOTUBHU/NOTKN N3 KATAHOIO AJIIOMNHHNA, C POPMAMMWN. TOJILLIMHA: 8/10.

3TOT WHCTPYMEHTAPUA MPEAHA3HAYEH [O/19 WU3rOTOB/IEHUSI POMOBbLIX BAB, KPYACCAHOB, KPEHAENENA W
BYB/IMKOB, MAMBYPTEPOB, XOT-AOr0OB, CAOBHbLIX BYJIOYEK C HAYMHKOW, MEYEHBbA “MAANEH”, CAOB K YAIO,
KEKCOB C M3IOMOM U LIYKATAMWU, TAPTUHOK, BUCKBUTOB...

PYCCKHiMPOERT L

WWW.Ip.ru rma



g;maﬂna ABSOLUTE
king it BAKING

B_ Tin bread cases with frame made of aluminium coated sheet.

8/10 thickness. Natural or Teflon®-treated.

Made in all sizes, single or with perimeter frame.

Rounder and welded corners. Possible single or one cover placed freely or fixed thereon.

B_ EMKOCTMU C KAPKACOM, UCMOJIb3YEMbIE NOA BbINEYKY XJIEBA ANA COHABUYEN. TOJILUMHA: 8/10.
WUMEIOT CAMbIV PA3HI3IVI PA3MEP, BbIMOJTHAOTCA C KAPKACOM MO MEPUMETPY WJIN BE3 TAKOBOTIO. MOT'YT BblTb
CHABXEHbI KPbILUKOW - OTAE/IbHOW U1K B MOHOBJIOYHOM UCMOJTIHEHNN.

* Most popular models:

ITEM TRAYS DIMENSIONS ITEM TRAYS DIMENSIONS ITEM TRAYS DIMENSIONS
MOJENIb  MPOTUBHEW PASMEPbI MOJEJIb  MPOTUBHEW PASMEPbI MOZEJIb MPOTUBHEW PA3SMEPbI
cm cm cm
2040 20 x 40 5050 50 x 50 6090 60 x 90
2060 20 x 60 5060 50 x 60 6099 60 x 99
3040 30 x 40 5065 50 x 65 60115 60 x 115
3060 30 x 60 5070 50 x 70 60120 60 x 120
4040 40 x40 5080 50 x 80 6585 65 x 85
4060 40 x 60 50100 50 x 100 7075 70 x 75
4070 40 x 70 6060 60 x 60 8080 80 x 80
4080 40 x 80 6065 60 x 65 8090 80 x 90
4560 45 x 60 6070 60 x 70 80100 80 x 100
4565 45 x 65 6080 60 x 80 80120 80 x 120

** Aluminzed, aluminium-coated, frays shall nat be infroduced into freezers, prooiing chambers or exposed to atmaospheric agents, they could rust
Aluminium baking trays may e used in freezers or proofing chambers without any negative impact

*** Regarding only non-treated baking trays (hatural): we recommend infroducing themn into the oven for 20 minutes at normial cooking temperature before
use. In order to prevent the product from sticking, the baking trays should e coated with ol or vegetable fat otherwise use nonsstick fim.

**** The trays siicone or Teflon coated have never been heated ernply.

** CNONb3YIOTCS I OHWU B “HATYPAJIbHOM” BWAE WAN C TE®OHOBBIMU® MOKPbLITUSIMU, MPOTUBHWU/NOTKM N3 KATAHOIMO
AIOMUHNS HENb3S CTABUTb B MOPO3W/bHBLIE OTAENEHUS XONOAUIbHNUKOB, B PACCTOEYHbBIE/OTCTOMHBIE KAMEPbBI MM NOABEPIATb
BO3JENCTBMIO ATMOC®EPHbIX OCAIKOB, CMTIOCOBHbIX BbI3BATb KOPPOANPOBAHUE METAA.

3TN NPOTMBHW/NOTKN, WCMONb3YEMBIE B “HATYPASIbHOM” BWAE WM C HAHECEHMEM 3ALUUTHOIO CUJIMKOHOBOIO WK
TE®SIOHOBOrO® MOKPbITUS, MOXHO BE3 KAKUX-IMBO MPOTUBOMOKA3AHUA MOMELLIATb B  MOPO3W/bHLIE OTAENEHUS
XONOANNBHUKOB MW B PACCTOEYHBIE/OTCTOMHBIE KAMEPbI.

***¥CrNEUNANTIbHAST PEKOMEHZALMSI MO PABOTE C MPOTMBHAMW/NOTKAMW BE3 3ALLUMTHOW OBPABOTKM, WCMNOJSIb3YEMbIMK B
“HATYPAIbHOM” BWAE: COBETYEM MEPEA HAYA/IOM PABOTbl MOMELWIATb MX B MEYb HA 20 MUHYT, MPU HOPMAJIbHOW TEMMEPATYPE
BbIMEYKN. YTOBbI U3BEXATb NMPUMUMAHUS NMPOAYKTA, HA PABO4YIO MOBEPXHOCTb MHCTPYMEHTAPUSI CNEAYET HAHECTU C/TIOM MACNA
NN PACTUTENBHOIO XWUPA, IMBO MPUMEHUTb AHTUNPUFAPHBIE MJTEHKW.

**%% CUANMKOH NOAHOCOB MM TEGNOH NOKPbIM HE NMPON3BOAUTb HAMPEB HE3AMOJIHEHHbBIX MPOTUBHEN WU NOTKOB.

Surface Treatment

Treatment of baking trays has always been a key factor in the baking and
pastry cooking industry. Usually oil or vegetable fat is applied to the baking
pan in order to prevent the product from sticking during cooking. Alternatively,
three different types of non-stick coating are used: transparent silicone,
coloured elastomers and Teflon®. Fluoropolymer-based coatings such as
Teflon® are doubtlessly the most efficient and long-lasting.

Such coatings offer a series of important advantages: 11 non-stick, easy
removal of the product; 2| no use of fats or non-stick oils ; 3l lesser need to
wash; 41 materials last longer: protection of metal substrates against
corrosion caused by salts, acids and other substances present in oven-
cooked products; 5l quicker and easier operations when cooking and removing the product from the
baking pan; 6l reduction of wastes of the baked product; 7| enhancement of the work environment.

We believe surface treatment using Teflon®, “Teflon®-treatment”, to be the most efficient and convenient
choice today. Teflon®-treatment offers greater mechanical resistance with respect to silicone or
elastomer treatments. This implies longer lifespan, greater duration over time and greater number of use
cycles, alongside providing constant non-stick capacities.
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Use of Teflon® has been less common due to its initial cost, but were all factors to be
taken into account, use of such coating would be the obvious choice.

According to information gathered from various users, the initial investment is already
recovered after 7/10 months of use.

Lower costs: using Teflon®-treated baking trays implies not applying oil thereon. This
allows saving oil or fat as well as time and energy required to apply such products.
Removal of the product from the baking pan is easier and faster.

Maintenance: Teflon®-treated baking trays are easier to maintain: cleaning may be performed by simply
using hot water (dishwasher) or soft rags.

Quality: a greasy and dark layer forms on the baking trays treated with oil and fat as it is progressively
used over time. This partially obstructs the holes of the baking trays reducing the baking quality, partially
detaching sticking on the product ruining the aspect of the latter and deteriorating the taste of the product
in question.

Cooking quality: removal of the product from the baking pan is easy and quick. Teflon®-treated baking
trays are cleaned after longer use intervals and requires less time as well as effort.

Quality of the work environment: use of Teflon®-treated baking trays reduces the amount of oil and fats
dispersed in the work environment regarding the air as well as accumulation and deposit surfaces.
Inhalation and skin contact with the residue burnt fats reduces in a considerable manner.

Teflon

3ALLNTHAA OBPABOTKA NOBEPXHOCTU

B XJIEBOMEKAPHOM MPOW3BOACTBE U/IX NPU M3rOTOBNEHUM KOHAUTEPCKUX U3AEUA OBPABOTKE NMPOTUBHEN
M NOTKOB A4 BbINEYKK BCEFAA NMPUAABAJSIOCb OYEHb BOJIbLUOE 3HAYEHME. OMbIT WU TPAAMLNA
MOACKA3bIBAIOT: YTOBbl BbINEKAEMbIA MPOAYKT HE MPUNMNAS, KOHTAKTUPYIOLLUME MOBEPXHOCTU ®OPMOYKMU
HY>XKHO CMA3ATb MAC/IOM WIN PACTUTE/IbHBbIM >XWPOM. B KAYECTBE AJIbTEPHATMBbI TPEAJIATAIOTCA
AHTUMPWUTAPHBLIE MOKPLITUA TPEX TUMNOB: NMPO3PAYHOE CUJIMKOHOBOE, LLIBETHOE HA OCHOBE 3/IACTOMEPOB, U
- TEFLON®. NOKPbITUA HA OCHOBE ®TOPMOJIMMEPOB, NOAOBHO TEFLON®, BHE BCAKOro COMHEHWA, CAMbIE
SOOEKTUBHbIE M AONTOBEYHLIE. OHW WMEIOT LENbIA PS4 MPEMMYLLECTB: 1L AHTUMPUTAPHBIE CBOWMCTBA,
MNO3BOJIAOLWLMNE JIETKO U3BJIEYb BbINEKAEMOE U3AEJIME; 2L YCTPAHEHME HEOBXOAMMOCTU MUCMOJIb3OBATb B
TEX XE UENAX XWPbl U MACNA; 3L MEHbLUAA MOTPEEHOCTb B MOWKE WHCTPYMEHTAPUS; 4L YBE/IUYEHUE
CPOKA CNYXBbl WCMOMIb3YEMbIX MATEPWANIOB: 3ALUMTA METAJUIMYECKOW OCHOBbLI MPUMEHSEMOIO
WHCTPYMEHTAPUS OT KOPPO3UW NOJA BJIUAHUEM COJEN, KMCNOT N APYTUX XUMUYECKU AKTUBHbIX BELLECTB,
MPUCYTCTBYIOLLMNX B BbINMEKAEMbIX MPOAYKTAX; 5L YCKOPEHUE N OBJIEFTYEHUE PABOTbI B LIE/IOM, 1 ONEPALINA
M3BJIEHEHNA TOTOBOIO U3AENA U3 MPOTUBHA WK NOTKA - B YACTHOCTWU; 6L YMEHbLUEHME OTXOA0B U
BPAKA MPU BbIMEYKE; 7L YIYYLWEHWE YC/TOBUI TPYA.

Mbl CHUTAEM, YTO HAHECEHME HA PABOYYIO MOBEPXHOCTb MOKPLITUA W3 TEFLON®, “TE®JIOHU3ALIMA" - HA
CEMOAHAWHNA OEHb CAMOE SOOEKTUMBHOE W MPUEMJIEMOE PEWEHWE YKA3AHHbLIX BbILWE TMPOB/IEM. B
CPABHEHUN C OBPABOTKOW CW/IMKOHOBBIMW MATEPUANIAMU WM D/IACTOMEPAMW TEGJIOH OBJALAET
BOJIbLLEN MEXAHWYECKOW MPOYHOCTBIO. 3TO KAYECTBO OBECMEYMBAET MOBLIWEHHbLIA CPOK CJYXEbI
3ALLUMTHOIO CNOA, BONEE ANMUTENBHYIO M3HOCOCTOMKOCTb, YBE/IMYEHHYIO HAPABOTKY SKCMNYATALIMOHHbBIX
LUMKMOB, M MNPU BCEM MPWU TOM - MPAKTUYECKM HEM3MEHHO BbICOKME AHTUOPUKLMOHHBLIE CBOWCTBA.
LUMPOKOE PACMPOCTPAHEHUE 3TOr0 MATEPWANIA [O HEKOTOPOW CTEMEHW CAEPXMWBAETCH YPOBHEM
MEPBOHAYAJIbHbBIX 3ATPAT, HO EC/N MPUHATb BO BHMMAHUME BCIO COBOKYMHOCTb MMEKOLNXCA ®AKTOPOB,
BbIBEOP B MOJ1b3Y TE®JIOHA BYAET OYEBWAEH.

onbIT, HAKOMNEHHbIA MHOMMMM CAMbIMW PA3HbIMAU MOJIb3OBATE/IAMU, CBWUAETE/IbCTBYET:
YKA3AHHBIE 3ATPATbl OKYNAIKOTCA B CPEAHEM VY)XE YEPE3 7-10 MECALEB C HAYAJIA “PABOTbI”
TE®JIOHOBbIX MOKPbLITU.

CHW)XEHUWE CEBECTOUMOCTW: EC/IN NMPOTUBHW WUJTN NOTKW A4 BbINEYKN UMEKOT TE®JIOHOBOE MNMOKPbLITUE -
3TO O3HAYAET, 4YTO MX HE HY>XXHO CMA3bIBATb. YTO [MMO3BOJIAET COKOHOMUTb HA MACJIAX, XWPAX,
HEMPOWU3BOAUTEJIbHbIX 3ATPATAX 3HEPTUW N PABOYErO BPEMEHW. MPW 3TOM NOABJIAETCA BO3MOXHOCTb U
BbICTPEE, N NNEMYE U3BJIEKATb TOTOBOE U3AEJIME.

MUHUMYM YXOOA N OBCNYXXUBAHUA: 3A MNMPOTUBHAMU N NOTKAMU, OBPABOTAHHBIMW TEFLON®, NOPA340
JIEFTYE YXAXMBATb: HABECTWM YMCTOTY MOXHO OAHOM JMWb TOPSYEM BOAOWM (C WCMONb30OBAHUMEM
NOCYZOMOEYHOM MALLMHbBI) NN NPOCTO-HAMPOCTO MPOTEPEB UX MAMKOW TPAMOYKON.

BbICOKOE KAYECTBO M3[ENINIA: HA TEX MPOTUBHSX/ JIOTKAX, TAE MPUMEHSIOT MAC/A W XWPbl, OT
MHOIOYMCNEHHBIX BbINEYEK MAJIO-NOMAJTY OBPA3YETCA MATUHA - XXWUPHbIW, TEMHbIA HANET. OH 3ABMBAET
PABOYME OTBEPCTUA, CHUXAET KAYECTBO MPOLECCA, A MPU U3BJIEHEHUW U3OENNA MHOTAA OBPA3YET CKOJ1bl,
NPUNUMAIOLLME K FOTOBOM MPOAYKLNN N YXYALIAIOLWME EE BHELWHWIA BUA U BKYCOBLIE CBOMCTBA.
KOM®OPTHbIE YCNOBUA TPYAA: ONMOPOXHEHME MPOTUBHEN M JIOTKOB BJIATOAAPS TE®G/IOHY CTAHOBUTCS
OEJNIOM MPOCTbIM W BbICTPbIM. A YACTUTb 3TOT WHCTPYMEHTAPUI MPUXOAUTCA TEMEPb MOPA3[0 PEXE, K
TOMY XE 3ATPAYMBASA MEHbLLE N CWJ1, N BPEMEHW.

O300POBJIEHNE PABOYEW CPEAbI: MPYMEHEHME MPOTMBHEA WM JIOTKOB C TE®JIOHOBBIM® MOKPLITUEM
YMEHbLIAET KOJIMHECTBO AWUCMNEPTMPOBAHHbBIX MACE/ W >XWPOB, TMPUCYTCTBYIOLWMX B ATMOCOEPE
NPOU3BOACTBEHHbLIX MOMELLEHUM U B OT/IOXXEHNAX HA PASHOIO POJA MOBEPXHOCTAX. PE3KO CHWKAETCSA
MPAMOE KOHTAKTUPOBAHME W BAbIXAHUE MPOAYKTOB OKUTAHUA XKXNPOB.

REPRODUCTION PROHIBITED. PICTURES, EXPLANATIONS AND TECHNICAL DETAILS OF THIS CATALOGUE ARE SUPPLIED IN INDICATIVE
PURPOSE AND WITHOUT ANY TIME BOND. CONSEQUENTLY THE COMPANY HAS THE RIGHT TO MAKE CHANGES, WITHOUT NOTICE, FOR
THE SAKE OF IMPROVING THE PRODUCTS OR FOR ANY CONSTRUCTIVE OR COMMERCIAL REQUIREMENT.

[laHHble 1 XapaKTepucTUKN He ABNSATCSA oba3aTenbHbiMM. KoMnaHuu ocTaBnsieT 3a coboi npaBo BHOCUTb U3MEHEHMS
6e3 npeaBapuTeNbHOrO YBEAOMEHWUS.
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