delfort

thinbake® pro
from fresh dough to high temperature baking

benefits

excellent release properties

ideal for fresh dough packaging and baking
premium bakery and pizzeria quality
multiple, professional use

high-density paper, therefore high natural
greaseproofness

features

= basis weight range from 35 to 57 g/m?
(21.5 to 35 lbs)
color: white and brown in uniform formation

2-sided siliconized

applications

= baking, cooking, frying and grilling

= fresh dough package, pan liners, baking cups
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