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Let your creations breathe
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MICROPAPER

Let your creations breathe

LA PRIMA CARTA FORNO
MICROFORATA

THE FIRST MICRO-PERFORATED
BAKING PAPER
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BAKE BETTER
& SAVE TIME

fogli / sheets
59,2 x 39,2 cm
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Superior quality in less time

Thanks to the micro-perforation, steam escapes faster
during baking. This ensures a better airflow, which
also cools the products faster than with conventional
baking paper.

Qualita superiore in minor tempo

Grazie alla presenza della microforatura, durante la
cottura il vapore acqueo fuoriesce piu velocemente.
Questo garantisce un miglior passaggio dell'aria,
che raffredda anche i prodotti piti velocemente
rispetto alla carta forno tradizionale.

CARTA FORNO TRADIZIONALE
TRADITIONAL BAKING PAPER

CON MICROPAPER
WITH MICROPAPER

Migliore cottura
Better baking
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Micropaper

51MP6040

misura foglio / sheet size
59,2 x 39,2 cm
pack 200 pcs

Raffreddamento
RISPARMIO DI o
TEMPO & ENERGIA m Pitveloce
CIRCA Faster chilling

ENERGY
& TIME SAVING
APPROX,

Flusso d’aria uniforme
Uniform airflow

Risparmio di energia
Energy saving

Cottura piu rapida
Faster baking



MICROPAPER

Let your creations breathe

Perché scegliere Micropaper?

E IDEALE PER
LA COTTURA DI

Bigne
Cream puff

Pasta frolla
Shortcrust pastry

Biscuits

Pasta sfoglia
Puff pastry

Paste lievitate
° Leavened doughs
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Why choosing micropaper?

IT'S IDEAL
FOR BAKING
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Paste lievitate sfogliate
Leavened puff pastries

Paste brisee
Brisee pastry

Pane
Bread

Pizza
Pizza

Focacce
Focaccia bread

Fonsage tart
Fonsage tart

Cottura crumble e streusel
Crumble and streusel baking
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