BAKING MATRIX ‘
ULTRA BAKE,

PREMIUM BAKING PAPER

Genuine Vegetable Parchment vs. Grease Proof paper

Ensure that the food does not
stick fo the liner. It helps to

Ultrabake® has optimal release

Release . 0000 0000 independently of the cooking method
reduce the use of fat or cooking . .
. and ingredient type
spray in molds
Grease Avoiq fat migration through The 0000 e O UITroboke@creo"res amutstanding
T . liner in order to reduce cleaning grease barrier without the use of
resis fime chemical agents
The liner should support the
weight of the food inside without ] ]
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Ensure the cook or baker can Ultrabake® can be baked up fo

freely experiment and avoid any 0000 0000  200C/428F and is the most resistant Biodegradable and certified for home &

end product waste caused by a g ;
'd proguct w Y Certified up to 260C/500F (6 minutes) industrial compostability (EN 13432 )
failing baking liner .
for accelerated cooking ovens

Heat resistance

Color Ultrabake® with a wide range of Food Contact Compliance

BFR and FDA approved colors for a +  Natural grease barrier (PFAS-Free) and
Patterning enhance brand more vibrant branding . . .
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