
BAKING PAPER
P A P E R

O V E R V I E W
Baking paper or also known as parchment paper is a virgin bleached

pulp based high density paper, coated on both sides with silicone. With

high chemical purity, excellent release properties and safe food contact

grade, baking paper becomes an on-going necessity for baking and

cooking. 

F E A T U R E S  &  B E N E F I T S
High grease barrier (Nonstick)

Easy to lift baked items from pan

High temperature resistant (up tp 220 degrees Celsius) 

Excellent heat stability

Hygienic protection during cooking and baking

Maintain food flavor and quality

Can be used up to 4x (depending on baking types)

R E C O M M E N D E D  A P P L I C A T I O N S
Dimsum

Baking cookies, cake, pastries, pizza, breads

Food wrapping

Heating for sandwich and burger 

A B O U T  B I C  
Established in 1994, PT. Bersaudara Inti 

Corpora (BIC) serves as a trading and 

supply chain company. We have years of 

expertise in providing raw materials from 

reputable foreign and domestic suppliers 

for flexible packaging and other 

industries. We deliver a variety of 

different solutions ranging from high 

product quality, on time delivery to being 

a one-stop-shop for customers. Through 

being a local stockist with the ability to 

advance innovative solutions and 

exceptional technical experiences, our 

team of distinctly committed individuals 

guarantees the best service for you.

P R O D U C T  D E T A I L S
Grammature: 40 gsm 

Certifications:  Food Grade (FDA, ISEGA, Halal, PEFC Certification)

N E E D  H E L P ?  
Product Inquiries 

marketing@bersaudarainti.com 

 

Partnership Inquiries 

purchasing@bersaudarainti.com


