
PROFIpapier M 115
Baking Paper

Characteristics

Single-sided baking paper based on a bleached greaseproof paper, 46 g/m².

With high-grade siliconization to achieve the very best in release effect proper-
ties.

Standard PROFI printing on reverse side.

Application

The most suitable baking paper for all cakes and biscuits that are particularly
sticky, including savoury lye snacks, can also be used for cheese bread sticks etc.

A high-grade dividing paper used in the meat, cheese and confectionary industries; for
caterers and restaurants.

For baking, roasting, steaming, freezing and dividing.

Suitable for temperatures of up to 220°C. The baking paper is a multifunctional prod-
uct.

Because there are no trays or shapes to clean, it makes working clean and efficient.
This paper simplifies removing baking products, sticky food and frozen goods incredi-
bly and leads to the products being free of residue. High-quality release properties
means none of the release paper will stick to the product!

We recommend covering as much of the paper as possible when baking. This is be-
cause non-covered paper browns more quickly and becomes brittle.

Advantages

Environmentally friendly
material

Excellent release effects

For savoury lye snacks

Usable several times

Clean and efficient working

Eliminates cleaning of bak-
ing tray

Complies with current rec-
ommendation XXXVI / 2 of
the Federal Institute for
Risk Assessment (BfR).

Represents no health haz-
ards

ISEGA certified

Easily disposed off

BRANOpac is certified ac-
cording to ISO 9001 and
ISO 14001.

HACCP approved

 BRANOfood

Separation and shaped papers
for the food industry
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The information given is in line with our
current state of knowledge. It is non-
committal and might have to be ad-
justed to meet regional requirements.
No liability is accepted for this informa-
tion. Please contact us in case of
doubt.
.

PROFIpapier M 115
Product Information

BRANOpac GmbH
Gottlieb-Daimler-Str. 18-20
35423 Lich, Germany
Phone: +49 6404 9142-0
Fax: +49 6404 9142-700
E-Mail: info@branopac.com

  Delivery Forms
Rolls: 57 cm wide, 200 metres
long, 6 rolls in each box

Sheets: 57 x 78 cm, 57 x 98 cm,
Each box contains 5 reams each
with 500 sheets.

Special sizes and punch out are
also available on request

   Physiology
This odourless and tasteless bak-
ing paper complies with current
recommendation XXXVI / 2 of the
Federal Institute for Risk Assess-
ment (BfR).

Disposal
PROFIpapier can be introduced
into an energy-recovery process
and is also suitable for compost-
ing. Unsoiled baking paper can
also be recycled.

You will find more
information at
www.branopac.com
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