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GUARANTEED

Our Industry Proven Pan Coating Technology has the

World’s Longest Release Life & the
World’s Best Release Characteristics

DuraShield Europe offers the most effective 
pan coating removal and recoating process in existence today.

–   Proprietary coating removal process does not degrade the strength or integrity of pan
–   Exclusive nanotechnology provides unparalleled corrosion protection

DuraShield coating consistently delivers more releases, 
sometimes twice the releases, than all other competitors worldwide.

–   Thousands of releases without recoating
–   PFOA Free Fluoropolymer
–   Excellent dough flow and bake characteristics

TÉL +33 (0)3 27 84 23 38
WWW.DURASHIELDEUROPE.COM

AN AMERICAN PAN &

SASA JOINT VENTURE

®DuraShield
EUROPE

Hall 9 / Stand G19


