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KEY TAKEAWAYS
• Process perfected since 1975

• Our experienced sales team can help you determine the right 
refurbishment schedule

• Saves your bakery valuable time, money, and resources

Bakery pan refurbishment is often overlooked, sometimes viewed  
as unnecessary or unworthy of the time and costs. Maintaining  
clean and in-shape bakeware, however, can have substantial 
effects on a bakery business, both financially and operationally. 
Understanding how to identify the need for pan refurbishment and 
the cost-versus-benefit ratio will help you make a knowledgeable 
decision for your business.
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Definition of Refurbishment
Refurbishment of baking pans includes, at a minimum, cleaning and recoating of baking pans. Straightening of pans is optional but often 
recommended as it can greatly decrease wear on baking equipment and increase overall pan life. Our pan refurbishment process was 
first implemented in 1975 and through continuous improvement has helped some of the world’s largest and most demanding bakeries to 
increase pan life and improve optimal performance.

AMERICOAT® glaze is our proprietary, FDA-approved silicone release coating. It is a clear, thin film coating that is glossy in appearance. 
The silicone resin structure is a relatively hard and durable coating that is resistant to minor abrasion damage; however, it does have a few 
vulnerabilities including water, non-neutral pH, and excessive abrasion. Its low surface energy yields non-stick characteristics that reduce, and 
in some cases, eliminates the need for release agents. We maintain 22 facilities around the globe that refurbish pans with AMERICOAT glaze. 

Importance of Refurbishment
Bakeware performs best when it is clean, straight, and maintains its natural coating 
properties; thus, bakery pan refurbishment and reglazing should occur regularly. Bakeware 
that is refurbished and reglazed on a regular schedule has been proven to save bakeries 
time and money. 

• Pans that have lost the easy release properties of their natural coatings will result in 
baked products sticking to the pan. Products that stick to the pan are damaged when 
pulled off and are often unable to be sold.

• Pans in need of a new coating require more oil or spray when these release agents 
may otherwise not be needed.

• Out-of-shape pans can cause automated line jams, resulting in bakery downtime and 
an increased need for maintenance.

Depending upon the size of the bakery, a complete set of pans used beyond the proper coating life can result in hundreds to thousands 
or even tens of thousands of dollars in lost revenue in a very short period of time. This is huge compared to the amount of money that a 
company can spend by proactively scheduling regular refurbishment and reglazing for bakery pans.

Time for Refurbishment
Baking pan deterioration is inevitable for various reasons including products being produced, unfilled moulds in the baking cycle, settings/
operations of other bakery line equipment being used, etc. Outside of mechanical damage, particulate coverage of the glaze will decrease 
the life expectancy of the glaze due to decreased contact with the baked product. Glaze has a “shelf life” of approximately one year 
without use. Under optimal conditions, thermal degradation is the primary driver of glaze life. Most of the thermal degradation occurs 
in the oven and so we calculate the glaze utilization based on the number of “bakes” or “cycles”. Bakes are the number of times each 
individual glazed pan travels through the oven. Common methodologies for calculating bakes include theoretical yield, batch/portion size, 
oven hours, and sales plus scrap.

AMERICOAT® Glazed Pans without Oil AMERICOAT® Glazed Pans with Oil

Approximately 300 - 600 bakes Approximately 1,000 bakes

Larger bakeries typically have a pan tracking system implemented. Being able to track the number of times a pan has been through the full 
baking cycle will give bakers insight as to when pans will once again be ready for refurbishment. Small to mid-size bakeries do not often 
have pan tracking technology available and must do so manually. Our expert sales team often finds that smaller bakeries tend to wait until 
products begins to stick to the pan before scheduling their pans 
for reglazing, resulting in damaged products that cannot be sold. 
Instead of waiting for products to begin sticking, these bakeries 
can determine when it is time to refurbish pans by studying the 
glaze color. The glaze will go through various color changes as the 
number of bakes increases. The color goes from clear when new 
to a light golden brown, to darker shades of brown, to very dark 
brown, and eventually becoming black. When the glaze becomes 
dark brown, it is time for refurbishment. 

AMERICOAT® Refurbishment

Refurbished & unrefurbished pan stacks

Refurbishment is neededRefurbishment is not needed
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Adding Up the Savings*
Take for example, a bakery that produces hot dog buns. A set of 1,266 cluster hot dog bun 
pans with a yearly average of 600 bakery cycles requires refurbishment and reglazing 
twice per year. The cost for cleaning, straightening, and recoating this pan set costs 
approximately $14,000 for the year. When comparing this to the three million units (packs 
of eight) that are produced annually and sold to grocers for an average price of $0.75 per 
pack, the cost for refurbishment and reglazing is very minimal, only around 0.52%. 

The average price of the same 10x4 cluster hot dog pan purchased new from American 
Pan is approximately $33.00 per pan. Purchasing an entire new set of hot dog bun pans for 
this line would cost over $41,000, equaling more than 1.8% of your gross sales for the year.

*Prices for refurbishment and new pan purchases will vary based on pan condition, size, special features,  

quantity, and location.

Purchasing New Pans
We’ve learned that pans last longer when they have been well maintained; however, even 
pans that are cared for properly will eventually become unusable. Pans that are extremely 
bent or warped may be unusable in the bakery due to highly automated equipment – using 
these pans will result in shingling (overlapping), improper indexing, and product that is out 
of specification.  All of these instances will result in downtime and/or lost products. 

As the coating wears down and pans remain in operation without being refurbished, the 
aluminum or aluminized steel material will eventually become exposed. Refurbishment can 
still be a possibility at this point, but the lifespan of the new glaze will be greatly reduced. 
Have a discussion with a pan refurbishment expert at this point to understand if it would be 
more beneficial for your baking operation to consider purchasing new pans.

Locations Around the Globe
Bakery pan performance can be maintained through consistent, quality care and refurbishment practices. With AMERICOAT 
refurbishment locations in Brazil, Canada, Colombia, Mexico, UK, and USA, you can get professional refurbishment services for your 
bakery’s pans around the globe.

Pan Glo is a division of Bundy Baking Solutions, headquartered in Urbana, Ohio, USA. 

For additional information, call +1.800.652.2151 or email info@pan-glo.com.

Half-dirty/half-clean strapped bread pan
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