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South Tyrol is located in Northern Italy at the border to
Switzerland and Austria. This beautiful region is the sunny
terrace of the Alps, where alpine traditions meet the
Mediterranean joy of life.

Where glorious mountain landscapes, blooming
meadows and fanciful rock formations alternate with
Mediterranean vineyards and gardens of rosemary,
delicious culinary combinations are served.

Delicious, authentic and especially developed for our
demanding customers: Qur assortment of frozen products
from the Alpine region combined with a Mediterranean
touch inspires with its ingenious, traditional recipes

and meets various tastes and different customers’
requirements.

We bring the Best from the Alps and the best from
Italy to our customers’ kitchen.

Working with food is the tradition in the Pan family
since many generations.

Today Pan stands for innovative tradition in Alpine and
Mediterranean cuisine.

» 1888 The family-run company is founded by Giovanni
Maria Pan

A pioneer in exports: South Tyrolean apples are exported as far
as Russia and India.

» 1967 Europe’s first frozen apple strudel

Georg Pan comes up with a trailblazing idea: as a pioneer he
adopts the deep freezing technology to guarantee the freshness
of his apple strudels.

» 2004 Pan USA Inc. NY is founded
We are now local for our American customers.

» 2009 Pan Food Schweiz AG founded in Goldach
Switzerland is a strategic market that is now being served
locally.
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Savoury Bites

Delicate Puff Pastry

Bite size mini pockets filled with various flavourings

Different shapes and fillings

Qf.g_eerré"" ives, ﬁiedi'ferranean
ed énﬂ"keﬁhe'dwlth baS|I e

~ Speck (Bacon)
Typical South Tyrolean
taste of hearty bacon
and onions

- Wiirstel
“(Vienna sausage)
With typical Merano- -
e " style sausage, produced
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Combinated Oven Storage
—— T ey oven (fan assisted) after baking FEHT
The dE|ICIOUS minis among Pan’s goodles s s e . | MiniMix alpin.mediterran approx. 4bagsx uff 430°F/220°C, 355°F/180°C, 72 hours
Our savoury bites and pizza bites are the right snack for every moment : X 14084 (6flavours) readytobake, 07102/ /190009 p‘;stry with reduced fan speed, ~ with reduced fan speed,  (32°F/39°F, 0°C/4°0),
High quality ingredients, appealing flavors and shapes, quick preparation. -~~~ .= — _ deep frozen i 16-20 mis. 20-25 mins. 48 hours (68°F/20°C)
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! Tomatoes -
\ from Italy | y

Ready-to-bake puff pastry bites enriched with concentrated butter Round puff pastry pizza bites with rich tomato sauce and creamy mozzarella

In 6 delicious shapes and fillings: Basil pesto, pepper,
black olive, cheese, ham, sausage

Refined with concentrated butter

Extra crispy

Golden, shiny pastry surface and stable

ﬁIImgs

Sausage Olive Cheese Pepper Ham Basil pesto -
With typical F Filled with ﬁnely Delicate, creamy: - Delicious sweet— - - Creamcheese with_ - _Creaﬁay—ﬁlﬁng_‘ . 4.:-' - ,.:
Merano-style Wiistel, choppedblack. - cheesefilingmade :a;-id!‘sdufﬁlhng‘ - smokea-ﬁam e .', R e E e ;
produced in - olives. Intense - =~ ‘_fmﬁ}émchégsef = withred. e — - Crispy. D g e o e
South Tyrol. - flavour.Decorated ~ parg cheeseand ang cream; chees.e- =5 Medlt&ranean i, S e =
: with chia seeds. oW s oo o N SOt TG, crumbler,,. — v e
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Content/
carton

Oven
(fan assisted)

355°F/180°C, 355°F/180°C, 72 hours
15-20 mins., 15-20 mins., (32°F/39°F, 0°C/4°C),
reduced fan speed  reduced fan speed 72 hours (68°F/20°C)

Combinated
oven

Content/
carton

Oven
(fan assisted)
428°F/220°C, 355°F/180°C, 72 hours K i T RS- 1 Puff Pastry Premium Pizzette approx.
16-20 mins., 20-25 mins., (32°F/39°F, 0°C/4°C), S e % e e o} with tomato and mozzarella, 0.710z./
reduced fanspeed  reduced fan speed 48 hours (68°F/20°C) s T ready to bake, deep frozen

Combinated
oven

Storage
after baking

Storage
after baking

Item no. |Product description Product photo
MiniMix Premium approx.

14105 (6 varieties), ready to 0.710z./
bake, deep frozen 209

4bags x
350z./1000g  pastry

4bags x
350z./1000g  pastry



uﬁ‘IePff Pastry B/tes

Puff pastry bites filled with fine, flavoursome truffle cream

Mini Pizza Bites with Mozzarella Cheese .

Flaky puff pastry,Pizzette” topped with mediterrean flavoured
tomato sauce and mozzarella cheese

Made with creamy mozzarella cheese

Well-seasoned with oregano and olive oil

Suitable for Vegetarians

No flavours and no artificial colours

-4 Palm — e
: Weight/ | Content/ A Combinated Oven Storage
Product description oil Product photo Welght/ Content/ Comblnated Storage
- m- plece ol . free o= (fan aSSISted) aﬂer ba Ing - Item - PrOdUCt descnptlon plece el OEl (fan aSSISted) after ba Ing

Mini Pizza Bites with Mozzarella ~ approx. ~ 350z./ 355°F/180°C, 355°F/180°C, 72 hours Truffle Puff Pastry Bit d approx. 4baas x uff 428°F/220°C, 355°F/180°C, 72 hours
Cheese, ready to bake, 0.710z./ 10009 x astr reduced fan speed, reduced fan speed, (32°F/39°F, 0°C/4°C), Y. : 14103 t(r)ubalie l:iee a;r(?;er: 1Y 07102 3502 /19000 zstr reduced fan speed, reduced fan speed, (32°F/39°F, 0°C/4°C),
deep frozen 209 4 bags pastty 15-20 mins. 15-20 mins. 48 hours (68°F/20°C) e y » CeeP 20g IR pastyy 16-20 mins. 20-25 mins., 48 hours (68°F/20°C)
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Snacks for every occasion
gﬂi ,':. H!Hr
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; ‘ Rolled in a thin oil dough
‘ Refined with a crispy curcuma crumb topping
¥

Vegetable strudel roll with power-ingredients

Good to eat and beautiful to see: colourful and flavourful for the choice of ingredients,

fragrant for the use of spices

Vegan product

ing as_e'th \!a_lue of our assortmﬁ'ft
to ensure constant quallty*and we a pfh great imp n

Day after dq we n{akellt our qumess t0i mm}

approx. thin oil 5.50x2.56 x 72 hours

Quinoa-Kale-Strudel, baked, 70602/ 36 138in/ 280°F/140°C,  280°F/140°C,

12573 (32°F/39°F, 0°C/4°0),

| 1) _ = : o
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AR Weight/ | Pieces/ Dimensions Combmated Oven Storage
1 - ‘_;_'-_:' =
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,c,'umhy\ Ve “ Bacon and Potatoes stick
topplngon o ma B - . .
\ the surface ,/

bacon
filling
/ g S -
( Nutritious
\ snack

Wrapped in delicate puff pastry

Mini puff pastry stick with a rich bacon and potato filling
(rispy turmeric topping

Decorated with extra crispy turmeric crumbs
Tasty spinach (100% Italian) and cheese filling

Particularly flaky pastry
Vegetarian snack

Great stability of its shape and filling
Great stability of its shape and filling

: . . . : - x =
Welght/ Pieces/ Dimensions Combinated Oven Storage s ELt L _ i Weight/ | Pieces/ Dimensions Combinated Oven Storage Product photo X
Pmdua S approx. [LWxH] after baking i piece | case | approx.[LxWxH] | oven after baking .

Spinach and Cheese puff approx. 571x1.97x 48 hours G = approx. 571x1.97x I T

0| O 0| O P - 5 ' _" 0| ] 0| O b T
14098 pastrystick, readytobake, 35302/ 50 : 118in/ 3;:‘ st’zﬁls( 323f gmg (32°F39°F, 0°C/4°C), R Ba.cl‘(’"a": P°tf)t°kes Z”ff pfas"y 38302/ 50 118in/ 32308 ZF/ 170, 3235 ZF/ 170, (6‘2,;‘/"2‘3?0 I
deep frozen 100g 14 5x5x3cm ’ 24 hours (68°F/20°C) . . i SRR UDIELS (LB 14,5x5%x3m A e '
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Spinach Pie

Delicate puff pastr
! (lassic slices: Pizza-Style: Snack cut:

Filled with spinach leaves, ricotta and cheese,
spiced with onion, garlicand nutmeg

Vegetarian product
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e e e s e e .~ offeringyou the opportunity to choose the productandservice that best suifs your needs. - . -
¥ : ST ' _ - "= = Mlourstrudels are made with fresh Italian-apples, certified Global Gap, and selected high quality raw materials. -
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; o Item - Weight/ Pieces/ Baked and| Dimensions Combinated Oven Storage —= ’ e _ .‘_ : e N _' e, ':-:::.';:u T ey e .-""-_-._."M:-"F.h:'".j': T e ime—an e il 5 2 =
- Pmdmdesmpmn approx. [WxH] | oven | (fanassisted) | after baking , e e e e ey S emea | | e T
T, 16 uff

Spinach Strudel approx. 276x434x  3F60C, 48 hours : “ . Strudel ready to bake: It can be prepared for'take away or displayed as a whole at the counter and served
~ 14541 Slices, baked 564 (4x4slices/ 1.58in/ 30% humidity, SFNOC, 3o 300k gria%0) i - : T f"' h dina to desired siz - - i : : e 2 .
| deep frozen 0z/160g  Fowpad) P Txlxdan  2025mins. 020 ™ o4 hours (68°F/20°0) ' ‘ kit resh according to desired size. = : : 3 et ~= %

Spinach Strudel, approx. off BAKATIX  pooroior 360t /1B0NC 48 hours e : S . N o=
ready to bake, 458602/ P 1.78in/ ' LR 00/40), - RE Pre-sliced, bakedand portioned: Easy to handle for the operator and optimal for waste reduction: You use

pastry 30-35 mins. 40-45 mins. )
desp fozen 1300g == exactly what you need. = Tt

_:3‘::'\_: e e 2o
forover50years ~— - -

Fiy

46x12x4,5m 24 hours (68°F/20°C)
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Fresh and frun‘y

*i_-bﬂtl'pr’l-" -
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\
original: -
|

'\\ app|es& I‘, butterand \_

2\ p|ne nuts S
Extra-thin pastry
Fresh apples from sustainable production
All Natural — No Preservatives
No GMO’s
Highest Quality by Highest Freshness
(prepared daily in your bakery )

Wrapped in flaky puff pastry

Filled with freshly peeled
apples from sustainable production
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S’ “Pre-sliced i
! for perfect [
portlons ,4 S
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sy i A “*’F'- ! More than \ Enhanced with raisins and cinnamon
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Apple Strudel Slices,
baked, deep frozen

Apple Strudel Slices,
baked, deep frozen

Fruits of the Forest Strudel
Slices, baked, deep frozen

Apple Strudel, ready to
bake, deep frozen

approx.
5.64 0z./
160g

approx.
5.64 0z./
160g

approx.
5.640z./
160g

approx.
350z./
1000g

36
(6 x 6slices/
FlowPack)

36
(6x6slices/
FlowPack)

36
(6 x 6 slices/
FlowPack)

dough

pulled

dough,

butter
pulled

dough,

butter

pulled
dough

Dimensions
approx.
[LxWxH]

6.3x1.57x
2.36in/
16x4x6cm

6.3x1.57x
2.36in/
16x4x6Cm

6.3x1.57x
2.36in/
16x4x6cm

18.11x3.93
x1.57in/
46x10x4

Combinated
oven

284°F/140°C,
20% humidity
20-25 mins.

284°F/140°C,
20% humidity,
20-25 mins.

284°F/140°C,
20% humidity,
20-25 mins.

390°F/200°C,
25-30 mins.

Oven
(fan assisted)

320°F/160°C,
25-30 mins.

320°F/160°C,
25-30 mins.

320°F/160°C,
25-30 mins.

390°F/200°C,
25-30 mins.

Storage
after baking

72 hours
(32°F/39°F, 0°C/4°C),
48 hours (68°F/20°C)

72 hours
(32°F/39°F, 0°C/4°(),
48 hours (68°F/20°C)

72 hours
(32°F/39°F, 0°C/4°C),
48 hours (68°F/20°C)

72 hours

(32°F/39°F, 0°U/4°C), v
48 hours (68°F/20°C)

Apple Strudel Slices,

baked, deep frozen

Apple Strudel,
ready to bake,
deep frozen

Apple Strudel,
ready to bake,
deep frozen

Apple Strudel,
ready to bake,
deep frozen

Pieces/
case

approx.
3.880z/  (4x5slices/
110qg FlowPack)

approx.
10.6 0z/ 24
300g

approx.
45.86 0z./
1300g

approx.
21.17 0z./
600g

pastry

puff
pastry

puff
pastry

puff
pastry

Dimensions
approx.
[LxWxH]

2.2x3.93x
1.57in/
56x10x4cm

7.48x3.93x
1.57in/
19x10x4m

18.11x4.33x
2.36in/
46x11x6cm

11.82x3,75x
1,38in/
30x9,5x3,5

Combinated
oven

284°F/140°C,
30% humidity,
15 mins.

356°F/180°C,
0% humidity
25-30 mins.
356°F/180°C,

0% humidity,
30-35 mins.

374°F/190°C,
0% humidity,
30 mins.

Oven
(fan assisted)

356°F/180°C,
15 mins.

356°F/180°C,
25-30 mins.

390°F/200°C,
30-35 mins.

356°F/180°C,
35-40 mins.

Storage
after baking

72 hours
(32°F/39°F, 0°C/4°C),
48 hours (68°F/20°C)

72 hours
(32°F/39°F, 0°C/4°C),
48 hours (68°F/20°C)

72 hours
(32°F/39°F, 0°C/4°C),
48 hours (68°F/20°C)

72 hours
(32°F/39°F, 0°C/4°C), -
48 hours (6 8°F/20°C)
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iApricot Strudel -~ Mini Apple Strudel -

Flaky and crispy puff pastry '- = Flaky and crispy puff pastry :

Sugar grains on the surface to enhance the crunchiness i Sugar rocks on the surface for more crunchiness

Rich fruit filling. Juicy and fragrant taste - ,:; Richt fruit filling. Fresh and juicy taste

30% apricots = 3 Rich in freshly peeled apples, refined with raisins and sugar » ;
N :

i - 'h - - £, TJ- _ £ = :‘-'_;'.. ._ 2l L - - -: .'.. :
o = - ot it o e 2 - e E
' sy . i +={V08 e  _. % T d :
= P - el = —T = a
- e Pieces/ Dimensions Combinated Oven Storage e g5 e Weight/ | Pieces/ Dimensions Combinated Oven Storage _ -
; : case approx. [LxWxH] oven (fan assisted) after baking . ) > piece case approx. [LxWxH] oven (fan assisted) after baking -
T ¥ -.:7 _.“ =, £
y _' Mini Puff Pastry Apricot approx. 1.96x3.963 x o o o o 72 hours q.].- = e £ Mini Puff Pastry Apple approx. 1.96 x3.963 x o o o o 72 hours
ﬁ&i&_ 14106 Strudel, ready to bake, 283 50 ':;‘tfrf 157in/ 333:);/2157?11;5 333:):/21572135 OISO —" - 14101 Strudel, readytobake, 283 50 2;‘: 157in/ a”ﬁ];/g?mcr;s a33:)XF/21572“(r;S (32°F/39°F, 0°C/4°C),
deep frozen 0z./80g pastry 5x10x4m pprox. - approx. " 48hours (68°F/20°C) . > = > deep frozen 0z./80g pastry 5x10x4cm pprox. - approx " 72hours (68°F/20°C)
S e e A AR Tt o 2 e DR e e = o e S S
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Strudel in thin pulled oil dough

Original and authentic

—

Siadel

- .f

Exhibitor with flyers
in format Din A6

4 ' Stickers available
Blister Wik St

Wrapped in thin pulled oil dough

With thin slices of fresh apples . .
Baking test - Don‘t hesitate to contact us!

The indicated baking time is checked by our specialists. We provide product data sheets with preparation and preservation
instructions, especially for,In-Store Bakery"”.

Enhanced with butter, breadcrumbs,

cinnamon and raisins
Preparation times may vary depending on the oven and the quantity of products: on request, we will accompany you with a

baking test on site to define together the standard for your products.

Artisanal look

i s R

T

Pieces/ : Dimensions Combinated Storage

case [a&\%gﬁ] oven (fan assisted) after baking

- sLand” Traditional Apple approx. 40 thin 512x22x  280°F/140°C, 280°F/140°C 72 hours B
~ 12572 Strudel Slices, baked, 6.350z./ (10slices ~ pulledoil ~ x X 2.36in/ 60% humidity, 25-30 mins " (32°F/39°F, 0°C/4°0), & ©
| deep frozen 180g X 4 trays) dough 13x5,6x6cm  20-25 mins. " 48hours (68°F/20°C)
,Land” Traditional Apple ~ approx. thin 18.11x4.72x  390°F/200°C, 390°F/200°C 72 hours
12046  Strudel, ready to bake, 5292 0z./ 4 pulledoil  x 2.36in/ 0% humidity, " (32°F/39°F, 0°C/4°(),

30-40mins. ¢ hours (68°F/20°C)

deep frozen dough 46x12x6cm  30-40 mins.
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Fresh apples from
certified production
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