BAKERY & PASTRY EXOGLASS® MOLDS

EXOGLASS® BREAD PANS AND BAKING MOLDS

Patented by Matfer, Exoglass® is a first-of-its-kind polyamide material representing the
future of baking. Hygienic, seamless, and long lasting, Exoglass® offers faster and more

consistent heat transfer than steel or aluminum molds, for consistent crumbs and even
tart shells.

NON DEFORMABLE
Won't warp under heat or deform
under pressure

QUICK HEAT DIFFUSION:
Heats and cools quickly for uniform baking

NATURALLY NON-STICK
Easy turnout with minimal greasing. No coatings or
harsh chemicals.

SEAMLESS
Free of rivets or welds for perfect crease-free pastry.
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