


FBS Prestige (incorporating Fluorocarbon Bakeware Systems Ltd and

Prestige Industrial Ltd) is at the forefront of designing and manufacturing

the next generation in bakeware solutions.

Operating from 3 sites; 2 UK locations in Nottingham and Sheffield and 1 in

Europe, we offer the benefits of an experienced and innovative engineering team

that utilise the most effective design and manufacturing processes including

CAD/CAM design and CNC turrent punching equipment.

More than just a manufacturer, we develop specifically designed standard and

custom made bakeware, including: bread tins, barbanded trays and baking

moulds required for high volume production on all types of automated handling

and conveying systems.

We are pleased to include many major UK, European and Middle Eastern

companies within our customer portfolio and all products and services are

guaranteed to meet individual customer needs and requirements.

Systems are structured to supply equipment across a wide range of markets

within the food processing and baking industries, including:

• Plant bakeries – Bread and morning goods (to suit automated systems)

• In-store bakeries/supermarkets

• Speciality products – Cake, confectionery and french bread, etc.

One of Europe’s leading manufacturers and
coatings applicators of quality industrial bakeware

Company Overview

Total Bakeware Solutions

• Release Coatings

• Design and Manufacturing

• Planned Refurbishment

Programme
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Our close association with DuPont® and SBS®, together

with our company owned Hallmark system, enables us to

provide a wide and effective range of food approved

non-stick release coatings that eliminate the need for oil

or grease.

This new generation of oil and grease-free release coatings

has transformed the working and commercial baking

environment by improving product quality and providing realistic

and affordable solutions.

Non-stick Release Coatings

Significant investment in the latest food approved

release coating technology allows us to provide the finest

range of coating solutions developed specifically for the

baking industry.

• Approved applicator SBS® non-stick release coating system

• Company owned Hallmark multi coat non-stick release

coating system

• Silicone glaze

• Silicone rubber elastomer

• Black anodising

SBS® Non-stick Release Coating System

The world renowned SBS® coating technology, developed

specifically for the baking industry, has transformed the

world of non-stick baking. Clean and safe non-stick

baking is now a reality with substantial advantages over

traditional silicon glaze. With the unique benefits of this

coating system you no longer require the use of release

agents in breadpans and trays.

Full benefits of SBS® & Hallmark release coating systems

• Cost savings - Through the elimination of secondary release

agents and oils, maintenance and cleaning is minimal

• Virtual elimination of rejects - Saving vast quantities of

product while improving product flow

• Higher throughput - A sharp reduction in product loss and

the elimination of depanning issues

• Improved product appearance - Thanks to the absence of

carbonised oil deposits and carbon black

• Lower maintenance costs - A new, oil-free environment

and the elimination of expensive re-glazing operations

• Cleaner, safer working environment - Fire hazards

greatly reduced

• Product quality - Excellent dough flow ensuring consistent

uniformed products

Which grade to choose?

Leave it to us. Part of our relationship with our customers is

about ensuring we develop the most appropriate coating for

their products. We coat bakeware samples to test on lines and

carefully analyse all the results before making our final

recommendations.

Please contact our sales office to discuss your

requirements or to request a brochure. Alternatively

visit our website: www.fbsprestige.com

WE ACKNOWLEDGE THE FOLLOWING TRADEMARKS
SBS® - SBS Bakeware Technologies SL
Fluoralon® is a registered trademark of The Fluorocarbon Group

TEFLON® is a registered trademark of DuPont and is used under
license by The Fluorocarbon Group

A new generation of oil and
grease-free release coatings

Non-stick Release Coatings
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We continue to invest in the latest

manufacturing techniques. Whatever your

product, we have a dedicated team to

provide you with the best possible route

for achieving a cost-effective and efficient

solution to improve your productivity.

Strapped Breadpans

Our strapped pans are designed to work

within the tolerances required when used in

automated handling and storage systems.

Options include:

• Manufactured in aluminised steel

or aluminium

• Tailored to suit individual plant requirements

• Designed to suit all types of bread

including sandwich, farmhouse and

speciality products

• Fabricated or deep drawn

• Capability to emboss with customer

brand/logo

Barbanded Baking Trays

As a leading designer and manufacturer of

barbanded hamburger bun and roll trays, we

offer a comprehensive range of standard and

speciality moulds to suit all requirements.

Product range:

• Finger roll trays and hoagies

• Round bun trays

• Sandwich bun trays

• Cluster bun trays

• Hot cross bun trays

• Sub roll trays

Trays are designed for maximum life cycle and

optimum performance. We offer a number of

bespoke design options:

• Fully drawn barbanded tray

• Fabricated barbanded tray

• Custom designed mould shape

• Barbanded to 12mm,16mm or 18mm depth

to suit existing configuration systems

• A choice of corners: 25mm, 50mm

or 75mm

• Bases: convex or flat

• Varying tray and mould depths to suit

storage and stacking needs

• Automatic tray handling systems

Providing unmatched levels of manufacturing precision
and consistency required for today’s automatic systems

Products

Using our highly innovative and

experienced design team, our service

provides unrivalled levels of

manufacturing accuracy and consistency

at the most cost-effective prices.

In short we can offer:

• Expert advice and solutions

• A complete business package

• A CAD/CAM design service aimed at

identifying customers’ needs

• A vast manufacturing/output capacity

producing bakeware required for all food

processing industries

• Design and manufacture of bespoke tooling

to meet individual requirements

• Extensive range of existing tooling for mould

shapes

• Sample manufacture for customer trials

Our custom designed bakeware can

increase productivity by as much as

20% and our team of experts can work

on site to analyse and suggest practical

ways towards:

• Maximising oven capacity

• Improving tray movement through the plant

• Finding the very best pan design and most

cost-effective release coating

• Identifying product process solutions

• Reducing waste to enhance productivity

Design & Manufacturing

4



Baguette Trays

A wide range of high quality standard sized

trays or bespoke trays fabricated to customer

specifications.

• To suit mecatherm and gouet plant

• Available perforated or non-perforated

• Material: aluminum, aluminum coated or

wire mesh

• Flutes, flute profile and chassis tailored to

suit requirements

Cake Tins and Moulds

Our custom service offers almost infinite

variations in shape and size. Using our design

and manufacturing facilities we offer the

quality, dimensional accuracy and consistency

required to ensure products are of optimum

shape or form.

Design options include:

• Aluminised steel or aluminium

• 3D cake moulds

• Round, square or rectangular shapes

• Tins available strapped together to suit

requirements

• Wide range of release coatings

Muffin Trays

We offer a range of muffin trays to suit all types

of plant operations including autobake lines.

Bespoke sizes are manufactured to suit

requirements.

Range includes:

• Silhouette

• Mini, midi and maxi range

• Crown muffin style

Pie Hoops & Tins

Supplied custom made in various depths

and sizes.

Options include:

• Tin plated over mild steel

• Stainless steel

• Fluted or plain hoops

• Deep drawn or welded

Pizza Trays

A wide range of fully drawn or fabricated pizza

trays are available.

Options include:

• Flat, plain or ribbed

• Aluminised steel or aluminium

• Thin base or deep pan

• Range of release coatings available

Racks and Trolleys

FBS Prestige’s racks and trolleys set the

industry standard for durability and

robustness. Manufactured in high quality

stainless steel, we can provide a standard or

bespoke design of bakery and food

processing racks, trolleys and tables. Our

range is produced to the highest specification

to meet industry standards and can be

adapted to meet individual customer

requirements.

Options include:

• Stainless steel or mild steel

• Zinc plating available

• Space saver ‘Z’ racks

• Oven, prover or storage

• Back stops and covers

• Full range of castors
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Product hygiene, plant efficiency and overall profitability

depend upon clean equipment. Our after sales care

offers a complete management service that will monitor

and implement a planned cleaning and refurbish

schedule relating to all types of coated or silicone glazed

industrial bakeware items.

Continuous Cycle of Refurbishment

This service has been designed as a continuous rotation cycle

to suit individual needs and ensure minimum disruption to the

day-to-day operation of the bakery. The aim is to keep your

bakeware in top hygienic condition and extend the working life

of your equipment. The level of service can be tailored to suit

your individual needs.

Processes:

• Cleaning and de-carbonising

• Straighten and re-block

• Re-coat/re-glaze

Planned tin management programme:

• Preventative maintenance

• Plant surveys and tin audit

• Designated colour coding system

• Computerised programme scheduling

• Re-order and replacement of ‘top ups’

• Identifying and reporting wear/plant damage

• Dedicated service manager

• Unique re-blocking system for ‘nesting’ tins -

eliminate ‘jamming’

• Integrated monthly investment planning

Increased confidence and profitability:

• Increased plant efficiency

• Minimised downtime

• Increased product yield - less rejects

• Improved product quality and uniformity

• Reduced risk of oven fires

• Prolonged useful life of your bakeware

• Cleaner environment

Ancillary Equipment Refurbishment

We also offer a refurbishment and re-coat

service for other types of plant bakery

equipment including:

• Tweedy hoppers/hoist

• Dough rounders

• Dough hoppers

• Spreader bars

• Dough rollers

• Winkler drop cup

Planned Refurbishment Programme

A dedication to continuous
service and support
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For more information on our bakeware products and
services or for advice on your specific configurations

please contact our design and technical engineers today

Green cutter guide
does not print





Contacts

Web: www.fbsprestige.com
Email: info@fbsprestige.com

Nottingham Office

FBS Prestige

Lilac Grove

Beeston

Nottingham

NG9 1PF

United Kingdom

Tel: +44 (0)115 943 1111

Fax: +44 (0)115 943 1177

FBS Prestige is a division of

The Fluorocarbon Group, one of the UK’s

largest fluoropolymer processors and a

global supplier of PTFE and polymer related

components and semi-finished materials.

The F logo is a trademark of The Fluorocarbon Group
FCL-SB-003 Issue 1

UK & Export Sales &
Manufacturing

Sheffield Office

FBS Prestige

Birley Vale Avenue

Sheffield

S12 2AX

United Kingdom

Tel: +44 (0)114 253 0353

Fax: +44 (0)114 253 0355

Hertford Office

Fluorocarbon Company Ltd

Caxton Hill

Hertford

Herts

SG13 7NH

United Kingdom

Tel: +44 (0)1992 550731

Fax: +44 (0)1992 534292

Release Coatings

Hertford Head Office

Fluorocarbon Company Ltd

Caxton Hill

Hertford

Herts

SG13 7NH

United Kingdom

Tel: +44 (0)1992 550731

Fax: +44 (0)1992 584697

Fluorocarbon Head Office
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