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Nutrition 
Facts

Servings 
per 

Container

Product 
Code

Pack Size 
(cans)

Case 
Weight

Case 
Cube

Pallet  
Configuration

Case  
Dimensions

Bak-klene® All Purpose 528 13325  6/14 oz. 6.88 lbs. .22 39 x 4 = 156 8.20" x 5.58" x 8.37"

Bak-klene® All Purpose ZT 528 14345 6/14 oz. 6.88 lbs. .22 39 x 4 = 156 8.20” x 5.58” x 8.37”

Bak-klene® Bread 1584 14335 6/14 oz. 6.88 lbs. .22 39 x 4 = 156 8.20” x 5.58” x 8.37” 

Bake-Sheen® Aerosol 2040 18085 6/18 oz. 8.34 lbs. .27 39 x 4 = 156 8.00” x 5.50” x 10.64”

Bake-Sheen® Spray Bottle 1988 18080 6/16 fl. oz. 7.66 lbs. .29 28 x 6 = 168 9.50” x 6.43” x 8.24”

Serving Size Calories Total Fat Saturated  
Fat Trans Fat Cholesterol Sodium Total 

Carbohydrates Protein

Aerosol Cans

All Aerosol 
Sprays 1⁄3-second spray 0

0g
0%

0g
0%

0g
0mg
0%

0mg
0%

  0g
  0%

0g

Spray Bottle

16-fl. oz. .25g 0 0g
0%

0g
0% 0g 0mg

0%
0mg
0%

  0g
  0% 0g

Amount Per Serving/ % Daily Value

To learn more about any of our products or place an order 
visit parwaytryson.com

Or call customer service at 800-642-0088

A Perfect Turnout

Product 
Specifications



Product Yields

Pan Type Pan Size Per Aerosol Can

Muffin 2 ½” cup 16 ½” x 12 ½” 95 – 105 pans

Sheet Pan 26” x 18” 100 – 110 pans

Bread Pan 9 ½” x 5” 275 – 290 pans

Cake Pan 10” x 2” 260 – 275 pans

Bake-Sheen® Egg Wash Substitute
A quick application of Bake-Sheen® after baking safely ensures a golden, glossy egg wash-quality finish. 

Gloss Up Your Baked Goods the Egg-Free Way

•	Egg-free formula eliminates food safety concerns

•	Shelf stable with no mixing or refrigeration needed 

•	Creates an weye-catching appearance that enhances patron appeal

•	Ideal for fresh, frozen and par-baked dough

Ingredients (Aerosol): Water, Modified Food Starch, Propylene Glycol, Caramel Color, Citric Acid, Potassium Sorbate,  

Sodium Benzoate, Propylene Glycol Alginate and Propellant.

Ingredients (Non-Aerosol): Water, Modified Food Starch, Citric Acid, Potassium Sorbate, Sodium Benzoate,  

Xanthan Gum and Propylene Glycol Alginate.

Product Yields

Bread Loaves Sweet Rolls Croissants Hard Rolls Crescent Rolls 10” Pies

Bake-Sheen Aerosol 225 671 510 637 637 93

Bake-Sheen Spray Bottle 200 498 435 475 475 93

Bak-klene® All Purpose
Bak-klene® All Purpose eliminates the need to grease and flour while delivering quality  
results every time. Enjoy easy release and crowns that rise higher to produce a lighter, moister product. 

The Flexibility You Expect. The Release You Demand.

•	Perfect for cake, muffin and bread pans and screens

•	Ideal for fresh, par-baked and frozen dough

•	Formulated with an even suspension of ingredients to protect pans against fruit acid damage

•	Helps promote a rich, golden crumb color

Ingredients: Canola Oil, Corn Starch, Soy Lecithin, Natural Flavor and Propellant.

Product Yields

Pan Type Pan Size Per Aerosol Can

Muffin 2 ½” cup 16 ½” x 12 ½” 95 – 105 pans

Sheet Pan 26” x 18” 100 – 110 pans

Bread Pan 9 ½” x 5” 275 – 290 pans

Cake Pan 10” x 2” 260 – 275 pans

NOW

GLUTEN FREE

Bak-klene® Bread
Bak-klene® Bread Pan Release Spray is a unique blend of vegetable and mineral oil that protects and 
extends pan life. High volume bakers reap big benefits with a small investment per serving.  

Save More Dough

•	Specially formulated for bread pans and screens

•	Precisely controlled application with complete coverage and release

•	50% less oil usage with aerosol

•	Provides clean and easy release, reduces gummy build-up and protects pan glaze

Ingredients: Canola Oil, Mineral Oil, Canola Lecithin, Natural Flavor, Beta-Carotene (color) and Propellant.

Product Yields

Pan Type Pan Size Can Case

Bread Pan 1 lb. bread pan 408 2448

3-Strap Pan 3 – 1 lb. bread pans 171 1026

Bread Screen 26” x 18” 114 684

Sheet Pan 26” x 18” 136 816

Pizza Pan 16” 268 1608

Bak-klene® All Purpose ZT
Bak-klene® All Purpose ZT bakery spray is specifically formulated for superior release. Ideal 
for a broad range of applications from breads to cakes and other high-ratio baked goods, 
resulting in a rich, golden crumb color with a clean, easy release every time. 

Keep Quality Up and Costs Down

•	Use up to 50% less oil versus the brush-and-pail method

•	Thorough pan coverage improves yield and reduces throwaways

•	Extends usage life of pans

Ingredients: Canola Oil, Mineral Oil, Wheat Starch, Sunflower Lecithin, Capric/Caprylic Triglycerides, Natural Flavor and Propellant. 

Ideal for 
molded pans


