
Ovenable Paper Baking Molds
Cakes Line

Round Cake, Panettone Basso
Base and Wall: pure cellulose calendered paper, micro-flute corrugated
with micro-perforation to eliminate excess humidity

Item Bottom Wall OZ Pcs/Case
M-B155/50 6-1/8 2 16 600
M-B175/55 6-7/8 2-1/8 18 300
M-B185/60 7-1/4 2-3/8 24 420
M-B200/60 7-7/8 2-3/8 28 300
M-B200/70 7-7/8 2-3/4 32 300
M-B210/60 8-1/4 2-3/8 33 300
M-B210/70 8-1/4 2-3/4 34 300
M-B220/70 8-5/8 2-3/4 35 300
M-B245/80 9-5/8 3-1/8 53 300
M-B275/80 10-3/4 3-1/8 70 200

Angel Food Cake, Ciambella
Base and Wall: pure cellulose calendered paper, micro-flute corrugated
with micro-perforation to eliminate excess humidity

Item Bottom Wall Pcs/Case
M-R185/40 7-1/4 1-1/2 420
M-R185/45 7-1/4 1-3/4 420
M-R200/60 7-7/8 2-3/8 360
M-R205/60 8 2-3/8 300
M-R220/75 8-5/8 3 300
M-R275/75 10-3/4 3 200

Pound Loaf, Plum Cake, Rectangular Cake
Base and Wall: pure cellulose calendered paper, micro-flute corrugated
with micro-perforation to eliminate excess humidity

Item Bottom Wall OZ Pcs/Case
M-PC100 4 x 2 2 5 640
M-PC150 6 x 2-1/2 2 7 480
M-PC178 7 x 3 2 9 300
M-PC193 7-5/8 x 5-3/8 1-1/4 10.5 800
M-PC200 8 x 2-1/2 2 11 560
M-PC210 8-1/4 x 3-3/8 2-3/4 12 360
M-PC227 8-7/8 x 2-3/4 2-1/2 14 420
M-PC238 9-1/4 x 3-5/16 2-3/4 18 480
M-PC260 10-1/4 x 2-5/8 2-1/4 20 660
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