Attrezzature per
I'industria dolciaria e
della panificazione

~ Apoductionin

ERREPAN

Equipment for
bread and cake
baking industries



A comprehensive company system
LAZWY  for a comprehensive service

ERREPAN operates, with a great deal of passion and extreme competence, in
the field of metal equipment for the cake and bread industry.

All the necessary operations for the working cycle are carried out within the
company: from design to prototyping, from serial production to delivery.
Thanks to long-standing and well-established experience as well as the use of
technologically advanced equipment, ERREPAN is able to offer a wide range
of products, all of the highest quality and precision.

Mission

Working side-by-side with the customer to help him in the choice of the most
suitable product, according to the automation level of his production process,
being sure of his satisfaction.
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Quality certification: —
a guarantee for Clients o)

1509001

ERREPAN has been ISO 9001 certified since 1998, being one of the first
companies in the manufacturing of metal equipment to strongly believe in
the importance of achieving its goals and satisfying its clients through an
efficient organizational system. The compliancy of the company process
system is periodically checked by the Quality Manager through appropriately
prearranged procedures: a methodology that at ERREPAN has become an
important and fundamental habit.

Guaranteed qualitative standards
Certified raw materials
Technologically advanced machinery
Skilled labour

Wide range of products

Long-standing experience

Customized products




BAKING PAN FOR CROISSANT

+ Single plate made
of stainless steel or
aluminized steel sheet
+ Straight or half-moon
shape

BAKING PAN FOR SOFT-CAKE

+ Baking pan consisting
of multiple rows or
single moulds

+ Circular, rectangular
or oval profile

BAKING PAN FOR MUFFIN

+ Wide range of available
shapes, with different
diameters and inclination

+ Also available with
stainless steel mesh
moulds




BAKING PAN FOR MADELEINE

+ Plate made of blue steel
+ Big and small shape
available

BAKING PAN WITH
MOULDS ANIMAL-SHAPED

+ Bespoke moulds
for industrial
production, also
for multicoloured
batters

CAKE BAKING FRAME

+ Deep-drawn
tins, straight or
grooved, with
flat or rounded
bottom

+ Made of aluminized
steel sheet




BAKING PAN FOR DOUGHNUT

+ Wide range of
available sizes, made
of aluminized steel
sheet or stainless
steel

+ Small sizes for single portion
cake or big sizes for family cake

BAKING PAN FOR LADYFINGER

+ Plate made of steel
or stainless steel

+ Several available
shapes

+ Can be made of any
material and in any size

+ With 2/3/4 edges and
bespoke profile

+ Both for bread and

pastry



BAKING PAN FOR
PilZZA AND FOCACCIA

+ Deep-drawn mould available
in different shapes: round,
rectangular or oval.

+ For pizza, focaccia and any

shape of bread roll to be filled

FRAME WITH TINS
FOR PANBAULETTO

+ Several deep-drawn
moulds available
+ Made bespoke

Stackable pans

FRAME WITH TINS FOR
SANDWICH LOAF

+ Bent and electro-welded
tins made of aluminized

/ : steel sheet, can be made
e \ in any size
\\
\

+ Equipped with lid




FRAME WITH TINS
FOR RUSK

+ Deep-drawn or bent
tins, for classical rusk
or mini-rusk

+ Equipped with lid

+ Wide range of available
diameters, made of
aluminized steel sheet or
stainless steel

+ Single plate
construction, multiple
rows or single moulds

BAKING PAN FOR HOT-DOG ROLL

+ Several available moulds,
made of aluminized steel
sheet or stainless steel

+ Single plate construction,

multiple rows or single

moulds
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Paper from
responsible sources

FSC® C007975

www.errepan.com
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Attrezzature per l'industria
dolciaria e della panificazione

Equipment for bread
ERR E PAN and cake baking industries

ERREPAN s.r.l.
TREVIGLIO (BG) Italy
Via Terracini, 4

Tel. +39 0363 301806
info@errepan.it
www.errepan.com



