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The Bundy Baking Solutions CREED

It is our mission to be the most trusted supplier of
essential equipment, bakeware, coatings, and services
® . ° to bakers around the world. We will achieve this by living
American Pan |
. . . out our CREED, a commitment to ourselves and to the
Industrial Baking Pans & Coatings

Brazil | Germany | Ireland industries we serve.
Romania | Spain | UK | USA

) Chicago Metallic

Commercial & Foodservice Bakeware y Personal
Canada | USA Commitment Respect Environment Development

yDuraShield

Non-Stick Coatings

to making a for individuals and where we

difference opportunities do business

.

Commitment: We are committed to making products that our customers
N Pa n G I 0® need at a level of quality they deserve. We want to make a positive

difference in the operations of our customers.
Pan Cleaning & Recoating

Canada | Colombia | Mexico Respect: We respect our customers and are grateful for the opportunities
UK | USA given to us. Each customer is different and we work to earn their support.

Family Environment: We are a family business and believe in the value of
\ R u n ex relationships. We make a genuine effort to know our customers and the

challenges they face so that we can come together as a team.
Baking Equipment & Coatings

Excellence: We are driven to constantly move forward and pursue
excellence every day. We believe that what our customers do is important
and what we do is important; therefore, it is important to always do it right.

Norway | Sweden

®
Sy n OVa Personal Development: We constantly develop our people and our
Release Agents processes to be the best at what we do and provide the best products to

our customers.
) Turbel

Baking Pans & Coatings
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Innovation & Tradition

Founded as a family business in the heart of the North American breadbasket, Bundy Baking Solutions
has become a global industry leader supplying many of the world’s largest and most successful bakeries.
For more than 50 years, Bundy Baking Solutions has served and advanced the baking industry with
unmatched passion and dedication. The Bundy family of companies encompasses some of the world’s
best-regarded, top-performing brands, including American Pan. Our commitment to quality, innovation,
and service results in pans of legendary performance and durability.

American Pan
Industrial Baking Pans & Coatings

American Pan is the world’s leading
provider of custom and stock baking pans,
pan coatings, and pan refurbishment
services. In addition to 3 manufacturing
facilities in the United States, we are
proud to maintain a strong presence and
dedicated facilities in Brazil, Germany,
Ireland, Norway, Romania, Spain, Sweden,
Turkey, and the UK.

Custom Bakeware

Pages 4-9

American Pan specializes in the design and
manufacturing of bakeware for your exact
needs. Our expert engineering, advanced
tooling capabilities, and seven state-of-
the-art manufacturing facilities can create
custom pans to suit any bakery’s needs.

VIEW OUR STOCK
BAKEWARE CATALOGS

Stock Bakeware
Scan QR code

Our stock catalogs include bread tins and
lids, baguette trays, solid and perforated
baking trays, muffin trays, and more, all in
common sizes for quick delivery to meet
your needs. All bakeware is manufactured
with the same precision and expertise as
our custom pans and are available natural
or with one of our exclusive coatings.

Pan Coatings, Release Agents,
& Applicators

Page 10

Our best-in-class coatings and release
agents can greatly reduce the use of oil and
extend pan release life, accommodating

a wide range of bakery products and
temperatures. In addition, our release agent
applicators are designed to provide the
most accurate spraying of release agents.
With a highly knowledgeable team that
maintains close customer relationships, we
can recommend the best coatings, release
agents, and applicators for your bakery.

Pan Refurbishment
Page 11

We've perfected the process for
cleaning and recoating baking pans
through almost 50 years serving some of
the world’s largest and most demanding
bakeries. Our exclusive methodology
prolongs pan life and restores optimal
performance. In addition to recoating,
pan straightening can increase pan life
by more than 50%.

SMART Pan Tracking®
Ask for more information

The American Pan SMART Pan Tracking®
System provides bakeries with valuable,
precise data to monitor pan coating life and
line efficiency. Using a locking design, tags
are permanently attached to pans, which
are scanned while traveling on the bakery’s
conveyor system. This data is used to
provide useful reports such as number

of cycles/bakes per pan, pan spacing for
efficiency, and theoretical product yield.
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Bread Pans

Open Top | Pullman
+ Available as a single pan or strapped set of any configuration and strap design

+ Seamless or folded bread pans with corrugated, perforated, or virtually
any enhancement that you need for your bakery

+ Round/crimped sets or other specialty designs available

Bottom and custom
pan straps

Folded, seam welded Flat, convex, pyramid
or seamless drawn or dome pullman covers

ePAN° Bread Pans
Our ePAN°® designs are the strongest, lightest, most energy-
efficient bread pans in the world. With seamless construction
from high-tensile strength aluminized steel and multiple strapping
options, your bakery will not find a more durable, value-added pan.

- Energy Efficient: Decreased oven gas usage by nearly 8% year over
B — year*, lowered bake temperature by 85°F*, and reduced baking time

Pullman Bread Pans by 30 seconds* and cooling times by up to 25%.
& Covers .8 EXPLORE THE - Easier on Your Bakery: Up to 30% lighter pans for easier handling.

SAVINGS *Results from real bakery experience. Results may vary based on specific bakery conditions.
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Baguette/Fluted Trays & Filets

Baguette | Artisan Loaf | Artisan Roll

Extensive tray range to meet a wide array of needs, from bakers with
rack ovens to industrial bakeries with large automated baking systems

+ Sized per application and constructed of stainless steel, aluminized
steel, or aluminum in any flute size, with or without perforations

Stacking frame Completely enclosed frames

TabLock Baking Screen
with Stacking Frame

Large format pans for

Formed moulds for artisan rolls : 7
industrial systems

TabLock Screens

TablLock baking screens feature a proprietary attachment
system that makes replacement easy and economical, and the
high-strength steel frame features an interlocking rib design
that allows trays to stack while protecting the baking screen.

+ Sanitary Design: No rivets, no drills, and no metal shavings.

Fast, Easy Replacement: Convenient tools allow for fast, easy
screen replacement with no need to ship to a service center
for replacement.

Baguette Tray with
RilonElast Coating
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Bun & Roll Pans

Hamburger | Hot Dog | Cream Roll | Hoagie
Ciabatta | Cluster

A . -+ Available in a variety of construction options including standard, moated, inverted, and flat pans
Y 1 + Built to last, with pan-strengthening features like sidewall gussets, structural ribs, and

A our exclusive ePAN’ designs

=

Band and corner options Custom configurations

Designs for Specific
Oven Systems

Pan strengthening options Heat circulating holes

ePAN° & e?PAN° Bun & Roll Pans

ePAN’ bun and roll pans use high-tensile strength
aluminized steel to create pans that are up to 50% lighter
and substantially stronger than traditional pans. Our e2PAN®
design, with patented band, reduces pan weight up to 50%.

i! - Energy Efficient: Lowered bake temperature by 70°F*, reduced
q baking time by 45 seconds*, and reduced cooling times up to 25%.

- Easier on Your Bakery: Up to 50% lighter pans for easier handling.

e?PAN° Bun Pans

—=r— i _— *Results from real bakery experience. Results may vary based on specific bakery conditions.

LEARN MORE
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Muffin & Cake Pans

Muffin | Cupcake | Snack Cake | Layer Cake
Sheet Cake | Specialty Cake

+ Wide range of styles suitable for varied bakery operations and products, including tray
or rack ovens and industrial systems with special attachment needs

+ Single panel trays, channel frame style, or strapped sets

Auto-Bake trays with stacking feature

Auto-Bake ePAN° Design

The Auto-Bake ePAN°® tray can reduce weight by up to 45%
over traditional tray constructions, providing significant
energy efficiency and savings.

- Seamless, Strong, & Sanitary: Interlocked strap design permanently

joins the frame to the mould panel without the use of welds or
fasteners and enhances the sanitation and durability of the tray.

- Easily Stackable: Unique nesting frame is designed to drain quickly
and efficiently while in line and allows for safe stacking and storing
of trays when not in use.

American Pan | 7

Strapped Cake Pan Set
with TurboFlon® Coating



Pizza & Breadstick Pans

Thin Crust | Deep Dish | Breadstick
Square or Rectangular | Personal Size

+ Manufactured to fit any operation or pizza style

+ Customized for shape, size, and depth and engineered to provide

Custom configurations
and anodized pans

Rectangular Pizza Pans

Breadstick pans with same features

as Bun & Roll Pans (See page 6) Single pizza pans in any size

Breadstick Pans
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Sheet Pans & Trays

Bread | Croissant | Bun | Morning Goods | Cake

+ Available as single-style sheet pans or multiple sheets in one pan

Manufactured with wire or band in rim, open rims, or interlocking ribs
for easy stacking

- Available with solid or perforated baking surface

3- or 4-sided trays with

Solid or perforated material flared or straight sides

Interlocking rib design
for easy stacking

TabLock design for trays
(See page 5)

StayFlat® Sheet Pan Technology

Our StayFlat® sheet pan technology increases the strength

and longevity of sheet pans. It can be used for various sheet pan
configurations and is also available in NSF approved designs.

- Reinforced Sides: StayFlat® Sheet Pans feature continuously

reinforced sidewalls which prevent flaring and increase sidewall
strength up to 30%.

+ Concave Bottom: The StayFlat® pan bottom has a slightly concave
bottom that flattens during heating for even heat distribution and
increased resistance to bowing.

4-Sided Perforated
Baking Tray

Peel Boards for Proofing

AmericanPan | 9




Pan Coatings, Release Agents, & Applicators

Our best-in-class coatings and release agents can greatly reduce the use of oil and extend the release
life of your pans. All can be applied to accommodate a wide range of bakery products and temperatures.
Not sure which coating or release agent to choose? We maintain close relationships with bakery
managers and engineers, so we ensure that we recommend the most appropriate coatings, release
agents, applicators, and refurbishment schedule for your bakery.

Pan Coatings

Below is a table showing characteristics of our standard pan coatings. Please note, all of our pans are stocked natural and will have coatings
applied once ordered. For complete handling procedure guidelines for any of our coated pans, please visit americanpan.com/coatings.

. Approximate . .
Pan Coating Type Standard Color # of Releases” Recoating Available
AMERICOAT® Silicone Glaze Clear 300-600 Brazil, Canada, Colombia, Mexico, UK, & USA
RilonHard Grey 600 - 1500 Sweden & UK
Silicone Resin
TurboSilk® Clear 900-1000 Germany & Turkey
FlexiCoat Black 800 -2000 Brazil & Spain
Rubberized Silicone
RilonElast Red 700 -2000 Sweden & UK
OptiShield® Grey/Black 1500 - 3500 Brazil, Mexico, Romania, Spain, UK, & USA
Specialty Fluoropolymer
TurboFlon® Black/Blue/Green 2500-3500 Germany & Turkey
DuraShield® Premium Fluoropolymer Dark Green/Black 2500 -5000 Brazil, Mexico, Romania, Spain, UK, & USA

*Note that this is an approximate number and may not be the exact number of releases achieved.

Release Agents & Applicators

Synova release agents provide more value and stability than any other release agent, and Synova applicators offer second-to-none
spraying precision. Reduce oil use, hone your refurbishment schedule, and extend the release life of your pans with the help of our expert
release agent formulas, accurate applicators, precise production process, and collaborative sales team.

* Release Agents: Feel confident in your « Applicators: Achieve the most accurate
product’s release—run after run—using release spraying of release agents with recipe-driven
EXPLORE SYNOVA agents made with high-quality ingredients and programming and precise control over the

PRODUCTS

developed by leading scientists. volume, rate, and pattern of application.
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Pan Refurbishment

We've perfected the process for cleaning and
recoating baking pans through almost 50 years serving
some of the world’s largest and most demanding bakeries.
Our exclusive methodology and coatings prolong pan

life and restore optimal performance.

Our Locations
We have 29 facilities around the world to
better serve your straightening, cleaning,
and coating needs.

For more information and to see the capabilities
of each of our pan refurbishment locations,
visit our website at americanpan.com.

UK & Europe

+ UK: 2 locations

Giving Old Pans New Life

In addition to recoating, pan straightening can increase pan life by more than
50%. In today’s highly automated bakeries, precision and consistency are
essential. Straightening pans can decrease work stoppages due to pan handling
errors and prevent damage to equipment, pans, or coatings.

North America

+ USA: 14 locations
. + Canada: 4 locations + Germany: 1location
Benefits

+ Mexico: 1location + Romania: 1 location

+ Reduce Costs: Use bakeware and

equipment longer and reduce or
eliminate secondary release agents
such as oil, silicone mats, and paper.

- Decrease Cleaning Time: Enjoy minimal

maintenance and cleaning.

+ Increase Efficiency: Experience fewer

work stoppages and handling errors with
straightened pans.

+ Increase Productivity: Increase yield and

reduce waste from depanning issues.

+ Improve Product Quality: Ensure

product consistency through improved
dough flow and release.

- Increase Safety & Cleanliness: Create

a safer environment with reduced fire
hazards due to reduction or elimination
of oils and grease.

+ Enhance Sustainability: Limit

environmental impact by reducing scrap
levels, reducing consumption of oils, and
prolonging the life of your pans.

- Spain: 1 location

Central & South
America
+ Colombia: 1 location

- Sweden: 1 location

+ Turkey: 2 locations
+ Brazil: 1 location

Pan Service Plan

A Pan Service Plan allows baking operations to
extend pan life, reduce scrap, and stay on budget.
Working with a dedicated Bundy sales representative
means your bakery will have a plan in place to keep a
continuous supply of high-performing bakeware and
coatings, resulting in optimal operational efficiency
and product quality.

MAKEAPLAN O]
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MANUFACTURING PLANTS

Urbana, OH | Crescent, PA
Humboldt, TN

Tel: +1.937.652.2151

Email: info@americanpan.com

Bauru, Brazil
Tel: +55 14 2108-4860
Email: apcainco@americanpan.com

Alexandria, Romania
Tel: +40 374 664 600
Email: apeu@americanpan.com

Finspang, Sweden
Tel: +46 122 249 90
Email: info@runex.com

Karaman, Turkey
Tel: +90 338 202 07 70
Email: aliriza@forzapan.com.tr

' American Pan

Industrial Baking Pans & Coatings

A BUNDY BAKING SOLUTION

SALES OFFICES

Malling, Denmark
Tel: +45 23 68 51 85
Email: jalbertsen@americanpan.com

Irlam, England
Tel: +44 (0) 754 578 7968
Email: seaton@americanpan.com

Skelmersdale, England
Tel: +44 (0) 750 004 6724
Email: jhughes@americanpan.com

Wassenberg, Germany
Tel: +49159 01793507
Email: jzabel@americanpan.com

Waterford, Ireland
Tel: +353 (86) 663 7103
Email: apie@americanpan.com

Milan, Italy
Tel: +34 699 97 42 40
Email: dario@americanpan.eu

Almelo, Netherlands
Tel: +316241 08202
Email: ngelici@americanpan.com

Mjendalen, Norway
Trondheim, Norway
Tel: +47 62 81 33 55
Email: info@runex.com

Cluj Napoca, Romania
Tel: +40 726 757 849
Email: zsimon@americanpan.com

SERVICE LOCATIONS

Irlam, England
Skelmersdale, England
Tel: +44 (0) 161504 0771

Email: apuk@americanpan.com

Wassenberg, Germany
Tel: +49 (0) 2433 45813 41
Email: apde@americanpan.com

Barcelona, Spain
Tel: +34 93 781 4600
Email: apse@americanpan.com

Istanbul, Turkey

Karaman, Turkey

Tel: +90 212 883 68 64-65
Email: info@turbelco.com.tr

BUNDY BAKING SOLUTIONS: American Pan | Chicago Metallic | DuraShield | Pan Glo | Runex | Synova | Turbel
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