INDUSTRIAL BAKEWARE

DURIT Professional X-615, Powder Properties

¢ Formulated without VOCs Number of layers 2
° Exce::en’; release i ict Coating thickness 20-32um/0.79 - 1.26 mils
¢ Excellent permeation resistance .
« Easy to apply Non st.|cl.< effect Y B 6 & ¢
* Electrostatic spraying Low fr|§t|on * % &
* Possibility to bake the product for up to 3 Eroperl 1es

hours at 340 °C orrosion

resistance * kX

Acid resistance O & & & ¢
alkaline resistance W W W W W

Application

Application

Baguettes Not suitable

Burger buns, Hot dogs, Sandwich,
Toast, Rusks vV

Pretzel V4

Sweet fat product v
Sweet pastry v~
Cakes v
Salt dough v v
Ciabatta, Pizza V4

Pain au lait vv v
Madeleines Not suitable
Protein in sugar dough v v
Pre-frozen dough v~
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