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Bake Glaze SPRAYER

Bake Glaze
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boyens backservice GmbH
Gildestraße 76-80 · D-49479 Ibbenbüren
Germany

Phone	 +49 (0) 54 51-96 37-0
Fax	 +49 (0) 54 51-96 37-16

info@boyensbackservice.de
www.boyensbackservice.de

Bake Glaze – Ready to Use ...
... the pure vegatable way to increase appearance.

Your benefits:

•	 Excellent appearance, fantastic browning and glaze.

•	 Healthy, vegan, gluten-free.

•	 Purely vegetable, no use of E-number additives.

•	 Free of allergens.

•	 Facilitated product documentation and safety management.

•	 Targeted and economically use in because of low viscosity.

•	 Much better and longer product stability.

•	 Reduction of critical control points.

•	 Storage and transport at room temperature.

•	 Much longer best before date.

•	 Spray equipment – easy to clean.

Pure vegetable alternative to egg-wash.
Healthy, vegan, gluten-free.

Bake Glaze Sprayer -  
applicable for all baking trays 
up to 600mm x 1000mm

10 kg

Bag in Box

PUMP SPRAYER
food certified

NOVELTY
1litre

Use:

•	 Spray Bake Glaze preferably on well-risen dough, 	

just before the baking process.

•	 Alternative – also after baking process.

Give it a go!
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Bake Glaze SPRAYER
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•	mist-free and economical
•	compact design
•	made entirely of stainless steel
•	easy to use
•	easy to clean
•	one-person-use
•	time-saving and economical
•	efficiently improves appearance

Your benefits

The automatic Bake Glaze Sprayer covers your dough with 	
Bake Glaze or further egg- and glazing agents. Exact, clean 	
and economically. The single-user construction, designed by 	
Boyens Backservice GmbH from Germany, allows a very high pro-
cessing speed, faster than the expensive and high-maintenance 
conveyor-belt systems.

The innovative spraying bridge will be automatically activated 	
by inductive sensors in that moment, the baking tray is in the right 
position. The use of five soft-airless nozzles guarantees nearly 
mist-free processing – very economical.

After spraying process the Bake Glaze Sprayer gives also the 	
opportunity to use it as multifunctional decoration-table.

BAKE GLAZE - SPRAYING SYSTEMS FOR EACH COMPANY SIZE

Cleaning the Bake Glaze Sprayer is quick and simple. Just connect 
the cleaning container and push the switch “cleaning-process”. 
Remove the tabletop and give it to the dishwasher.

Let yourself be inspired by this fantastic innovation.

Sprays Bake Glaze
as well as all kind of liquid
egg, glazing agents and
release agents

• 5,7 litre tank
• Maintenance free	
• Airless technology
• Mist-free spraying

Sprays Bake Glaze
as well as all kind of liquid
egg, glazing agents and
release agents 

• 15 litre tank
• Maintenance free
• Airless technology
• Mist-free spraying
• Moveable, portable

Original pastry recipes 
combined with modern  
and vegetable ingredients, 
complemented by  
effective and safe process 
engineering, guaranteeing 
efficiency and success!

Inductive 
sensors


