General Bakeware test overview
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Baking test (AA-117)

Industry standard baking test

g])‘ g\?vféﬂ;gekitnh; nof-sfick properties Excellent cake release after 10 cycles, Good cake release after 10 cycles, Good release

10 ungreased cycles some crumbs fine crumbs residues after 10 cyles

Chicken roasting test (AA-062)

Test to determine cleanability and
staining (roasting a leg of poultry
garnished with sauce, salt, pepper
and bacon at 200 °C

for 45 minutes — 15 cycles

Build up, strong discoloration of the Slight differences in gloss on the tested
No difference in gloss, easy cleaning surface and difficult cleaning area after 15 cycles, no sticking,
and food release after 15 cycles after 15 cycles easy cleaning

Jelly test

AS

Combination test of sauce
components — cheese, jam, ketchup
and lard baked

at 230 °C [446 °F] for 60 minutes

Slight gloss difference at Strong residues after testing Slight dicoloration in cheese,
cheese and jam tested area for all substances jam and tomato tested area

Images after each complete test run
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