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FAIR TRADE PAPER 2025

A game-changing solution : our 
lightweight trays can slash your 
energy costs - turn to page 23 or 
experience the di� erence � rsthand 
at our trade show booth >> p. 23

Stay ahead: our proven PFAS-free 
coating solutions await on page 
17. Our specialists are ready to 
provide personalized consultations 
tailored to your unique surface 
technology needs >> p. 17

Maximum size, maximum e�  ciency: 
Our new system enables deep 
drawing of burger and hot dog 
trays in impressive dimensions of 
up to 2000 x 1100mm  >> p. 8/9

PFASFREENEW!  BIG SIZE

KEMPF & KEYBAKE - SEE YOU IN DUESSELDORF

IBA NEWS

SAVEMONEY



GUIDO KEMPF (CEO), 
JOSEF KEMPF (FOUNDER)
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OUR NEW HEADQUARTERS AND PLANT - MOVED IN 2024 - READY TO PRODUCE YOUR BAKEWARE

14 | 15 | 17 #coatings

17 # NEW! BLUE - coating

18 | 19 #coatings at a glance

20 | 21 #baking racks

22 | 23 #IBA Topics

24 #contact

4 | 5 #baking and perforated trays

6 | 7 #baguette trays

8 | 9 # NEW! BIG SIZE - burger trays

10 | 11 #tin sets

12 #trays for sliced pastry

13 #peelboards
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Kempf GmbH is a medium-sized family 

business that has been specialising in 

bakeware and coatings for the past 50 

years. 

INSIDE(R) NEWS 
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Ensuring the highest quality 
components for our customers 
is of utmost importance. These 
trays, produced to a remarkable 
tolerance of ±0.1 mm, demons-
trate our unparalleled precision 
engineering capabilities. By 
consistently meeting even the 
�5�E�x�‹���Ú�å�5�±�9�Ú���9�
���x�^�å�Ï�������Ï�±�‹���E�9�x�Ø��
we deliver superior products that 
our clients can rely on, setting a 
new standard in the industry.

No challenge is too complex for 
our talented team. Whether it‘s a 
unique shape like this bread tin 
or any other custom design, we 
���±�´�å���‹���å���å�»�^�å�s�‹���x�å���±�9�Ú�������å�»���Æ���,���‹�¼��
�‹�E���‹�s�±�9�x�ü�E�s�5���E�š�s���Ï�š�x�‹�E�5�å�s�x�o�¤���5�E�x�‹��
innovative ideas into tangible 
products.

We not only train our apprentices 
in essential technical skills, but 
also encourage them to be 
creative and contribute their 
innovative ideas. Investing in the 
next generation of talent is crucial 
to the ongoing success of our 
business. True to the spirit of our 
production region, a steel hop 
cone now proudly adorns our 
headquarters.

�8�-�*�����(�*�3�*

#PRECISION 
ENGINEERING 
EXPERTISE

#APPRENTICES 
PROJECT

#TURNING 
VISIONS INTO 
REALITY

�'�*�-�.�3�) Visit us: 
11.E40

2025
18.05.-22.05.
Düsseldorf
www.iba.de
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20 mm

20 mm

25 mm

25 mm

25 mm

25 mm

600 x 400

600 x 400

780 x 580

800 x 600

800 x 600

980 x 580

Thickness

2 mm

Thickness

1.5 mm

Perforated

5 mm

Perforated

3 mm

Perforated

2 mm

Un-

perforated

Edge 

height  

Measurements

W x L in mm 

3-edge baking trays

90°

90°

45°

45°

90°

45°

45°

45°

90°

Contact

angle

long

long

short

long

long

short

short

long

long

Edge

design

10 mm

10 mm

10 mm

10 mm

15 mm

10 mm

10 mm

10 mm

15 mm

Edge 

height  

-

-
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Perforated
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-
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x
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Perforated

2 mm

-

x

x

x

x

x

x

x

x

Un-

perforated

440 x 350

600 x 400

780 x 580

780 x 580

780 x 580

800 x 600

980 x 580

980 x 580

980 x 580

Measurements

W x L in mm 

2-edge baking trays - long or short
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10 mm

10 mm

10 mm

10 mm

10 mm

10 mm

530 x 325

600 x 400 

650 x 530

650 x 530

780 x 580

780 x 580

Contact

angle

Thickness

2 mm

Thickness

1.5 mm

Perforated

5 mm

Perforated

3 mm

Perforated

2 mm

Un-

perforated

Edge 

height  

Measurements

W x L in mm 

4-edge baking trays

�4�Y�V���E�P�Y�Q�M�R�M�Y�Q���F�E�O�M�R�K���E�R�H���T�I�V�J�S�V�E�X�I�H���X�V�E�]�W���E�V�I���Q�E�R�Y�J�E�G�X�Y�V�I�H��
�Y�W�M�R�K���L�M�K�L���U�Y�E�P�M�X�]���E�P�Y�Q�M�R�M�Y�Q���E�P�P�S�]�W���E�W���W�X�E�R�H�E�V�H�����8�L�I���Q�E�X�I�V�M�E�P��
�X�L�M�G�O�R�I�W�W�I�W�����������Q�Q���E�R�H�������Q�Q���E�V�I���E�P�W�S���Y�W�I�H���E�W���W�X�E�R�H�E�V�H�����+�S�V��
�X�V�E�]�W���X�L�E�X���E�V�I�����������Q�Q���X�L�M�G�O�����X�L�I���I�H�K�I���M�W���E�P�W�S���J�S�P�H�I�H���X�S���M�R�G�V�I�E�W�I��
�W�X�E�F�M�P�M�X�]��

�'�&�0�.�3�,���&�3�)��
�5�*�7�+�4�7�&�8�*�)��
�8�7�&�=��
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4 / lengthwise

5 / lengthwise

5 / lengthwise

6 / lengthwise

7 / lengthwise

8 / lengthwise

8 / crosswise

6 / lengthwise

7 / lengthwise

8 / lengthwise

8 / crosswise

5 / lengthwise

6 / lengthwise

7 / lengthwise

8 / lengthwise

10 / crosswise

12 / crosswise

600 x 400

600 x 400

780 x 580

780 x 580

780 x 580

780 x 580

780 x 580

800 x 600

800 x 600

800 x 600

800 x 600

980 x 580

980 x 580

980 x 580

980 x 580

980 x 580

980 x 580

1200

1210

1300

1310

1320

1330

1350

1360

1365

1370

1380

1400

1410

1420

1430

1450

1470

Number of channels /

orientation

Measurements

W x L in mm 

Item

no.

Baguette trays with 
rounded, tabular frame
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1.6 MM PERFORATION | STAINLESS STEEL FRAME

2 MM PERFORATION | RGO�STAR FRAME

2 MM PERFORATION | ANGULAR FRAME

2 MM PERFORATION | CIRCULAR TUBE FRAME

OVER 100 TOOLINGS

Sturdy design

Suitable for automated 

systems, such as Meca- 

therm and Gouet, etc.

Precision-engineered for 

seamless production

Special 2 mm or 1.60 mm 

micro-perforation for parti -

cularly so�t doughs

Flexible in terms of number 

of channels, design variant 

and perforation 

In conjunction with our 

Design and Tooling de-

partment, we develop and 

produce industrial system 

trays in accordance with 

your speci�cations

Can be supplied with our 

high-quality non-stick 

coatings

01
02

03
04

05
06

07

7

WITHOUT RIVETS
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90
BUNS

We manufacture hamburger and hot dog trays for your 
automatic baking lines. With our new 2,000-tonne 
press, we are able to produce all common dimensions 
in one piece. We can create a wide variety of designs, 
regardless of whether you want to produce hamburgers, 
hot dogs, square buns or other baked goods. In terms 
of design and frame construction, we adhere to the 
speci�cations of your baking line manufacturer (e.g. AMF, 
Mecatherm, Kaak, König, etc.). 

HAMBURGER AND HOT DOG TRAYS - UP TO 2000x1100 mm

NEW!  BIG SIZE
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Maximum size, maximum e�  ciency: our new system 
enables deep drawing of bun and hot dog trays in 
impressive dimensions of up to 2000 x 1100mm  - and 
all in one piece! This technological innovation optimizes 
your production and saves valuable time. Discover the 
advantages of our expanded manufacturing capabilities 
for your large-series production!

MAXIMUM SIZE, MAXIMUM EFFICIENCY

�'�9�7�,�*�7���8�7�&�=��

Visit us: 
11.E40

2025
18.05.-22.05.
Düsseldorf
www.iba.de
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Stable pro�le frame with an 

“edge bumper”

Individual corrugated 

moulds

Individual moulds with 

perforation

Dual or reinforced frame 

(depending on the system)

Matching lid with vents

Frame design suitable for 

robotic manipulation

Materials: Tin sets can be 

supplied in alusteel or stain -

less steel
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�)�S�I�W���X�L�I���T�V�S�H�Y�G�X���]�S�Y���V�I�U�Y�M�V�I���R�S�X��
�E�T�T�I�E�V���M�R���S�Y�V���W�X�E�R�H�E�V�H���T�S�V�X�J�S�P�M�S�$��
�3�S���T�V�S�F�P�I�Q�����;�I���E�V�I���E�F�P�I���X�S���G�E�V�V�]��
�S�Y�X���T�V�S�H�Y�G�X�M�S�R���M�R���E�G�G�S�V�H�E�R�G�I���[�M�X�L��
�]�S�Y�V���W�T�I�G�M�û�G�E�X�M�S�R�W��

�;�*���(�&�3

NOTHING IS 
IMPOSSIBLE

YES



JOINT BAR: BEAD

JOINT BAR: CUT
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50

50

50

50

50

50

50

50

50

50

50

50

Slat

Ridging

Slat

Ridging

Slat

Ridging

Slat

Ridging

Slat

Ridging

Slat

Ridging

580 x 100

580 x 100

580 x 200

580 x 200

580 x 400

580 x 400

600 x 100

600 x 100

600 x 200

600 x 200

600 x 400

600 x 400

6900

6901

6910

6911

6920

6921

6950

6951

6960

6961

6970

6971

Edge height

in mm

Rail

attachment

Measurements

W x L in mm 

Item

no.

Our aluminium trays for sliced 
pastries are produced in a 
material thickness of 1.5 mm as 
standard. There are basic trays 
for sliced pastry and there are 
excellent trays for sliced pastry. 
What’s most important is the joint 
bar. The removable joint bar makes 
it possible to remove the cake 
portions easily and swi�tly without 
causing the edges to break o� or 
curl. This makes for successful 
cream slices and �lled slices, right 
through to tray bakes of all kinds. 
Since there is no one-size-�ts-all 
solution and each restaurateur 
expects something di�erent from 
the slatted tray, we have two 
variants in our range.

SLICED PASTRY

�8�7�&�=�����+�4�7



04
03

02
01 suitable for all dough types

easy to clean - very hygienic

outstanding non-stick properties 

for racks and automatic production 

lines

13

Our peelboards or proo�ng trays 
are suitable for your special dough 
types, no matter whether large or 
small baked goods, with or without 
�our sprinkling, so�t or �rm dough, 
manual, semi-automatic or fully 
automatic loading. All peelboards 
are manufactured in such a way 
that they can be cleaned quickly 
and e�ciently. In addition, they 
are completely hygenic and very 
durable.

COMPLETELY HYGIENIC AND EXTREMELY DURABLE

�5�*�*�1�'�4�&�7�)
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We collaborate with Te�on™ Industrial Bakery Solu-
tions and thus have access to the latest developments 
as well as the highest quality raw materials in the 
non-stick coating segment. Combined with our highly 
quali�ed sta� and our heavily automated manufactu-
ring, we are able to o�er you non-stick coatings of the 
highest quality. Due to our wealth of experience, we 
can work with you to select the right coating for your 
baked goods and your manufacturing process.

perfect de-moulding of your 

baked goods due to excellent 

non-stick properties

long shelf life and numerous 

baking cycles owing to out-

standing abrasion resistance

reduction in costs due to the 

omission of release and clea-

ning agents

improved appearance and 

quality of your baked goods as 

a consequence to the omission 

of oil and grease in the baking 

process

less outlay in terms of com-

pliance with safety standards 

and hygiene regulations

very good price/performan-

ce ratio

�&�)�:�&�3�8�&�,�*�����4�+��
�0�,���+�P�S�R���(�4�&�8�.�3�,

NON STICK COATINGS

LICENSED 
MARKETER

�0�,���+�1�4�3
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4.5

4

4

black/green

-30 °C to + 260 °C

Non-stick property: 

Abrasion resistance:

Di�usion resistance: 

Colour: 

Temperature resistance:  

5

3

3

black/green

-30 °C to + 220 °C

Non-stick property: 

Abrasion resistance:

Di�usion resistance: 

Colour: 

Temperature resistance:  

3.5

5

3.5

black

-30 °C to + 270 °C

Non-stick property: 

Abrasion resistance:

Di�usion resistance: 

Colour: 

Temperature resistance:  

3.5

3

3

black

-30 °C to + 260 °C

Non-stick property: 

Abrasion resistance:

Di�usion resistance: 

Colour: 

Temperature resistance:  

KG-Flon 609 impresses with its excellent price/perfor-
mance ratio. The coating has great properties in terms 
of durability and is therefore particularly well suited 
for industrial use. 

KG-Flon 602 has excellent non-stick properties, 
especially so for danish pastries and baked goods that 
contain a lot of sugar. Since this means that baking 
paper can be dispensed with completely, it is frequent-
ly used in the Bake-O� franchise.

KG-Flon 403 is applied in several layers and reinforced 
with ceramic particles. For this reason, it is frequently 
used on automatic baking lines or similar applications 
that put a lot of strain on the coating.

KG-Flon 300 is universally deployable and has a very 
smooth and easy-to-clean surface. Therefore, it is very 
o�ten used for baking trays in the bakery as well as in 
the Bake-O� franchise. 

KG-FLON  609KG-FLON 602

KG-FLON  403KG-FLON 300
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4.5

3.5

5

red

-30 °C to + 260 °C

Non-stick property: 

Abrasion resistance:

Di�usion resistance: 

Colour: 

Temperature resistance:  

5

3.5

5

green/black

-30 °C to + 220 °C

Non-stick property: 

Abrasion resistance:

Di�usion resistance: 

Colour: 

Temperature resistance:  

4.5

4.5

4

black/green

-30 °C to + 260 °C

Non-stick property: 

Abrasion resistance:

Di�usion resistance: 

Colour: 

Temperature resistance:  

KG-Flon 750 has aexcellent non-stick properties and 
outstanding di�usion resistance and is therefore very 
o�ten used in extremely di�cult applications, such as 
lye products or sourdoughs. 

KG-Flon 734 was speci�cally developed for extreme 
use in industrial bakeries and is distinguished by its 
outstanding durability. In addition, it is characterized 
by its outstanding non-stick properties and excellent 
di�usion resistance. 

KG-Flon 704 was speci�cally developed for extreme 
use in industrial bakeries and is distinguished by 
its outstanding durability. Compared to the KG-Flon 
734 coating, KG-Flon 704 can be exposed to a higher 
temperature. 

KG-FLON  750KG-FLON 734

KG-FLON  704
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3.5

3

2.5

red/grey

-30 °C to + 300 °C

Non-stick property: 

Abrasion resistance:

Di� usion resistance: 

Colour: 

Temperature resistance:  

3

5

3

black

-30 °C to + 280 °C

Non-stick property: 

Abrasion resistance:

Di� usion resistance: 

Colour: 

Temperature resistance:  

4

5

4.5

blue

-30 °C to + 260 °C

Non-stick property: 

Abrasion resistance:

Di� usion resistance: 

Colour: 

Temperature resistance:  

NEW!PROVEN LONGEVITY

KG-Silicone 500 has hygroscopic qualities, which means that 
it can absorb moisture and release it again during the baking 
process. This has the advantage that it has an anti-slip e� ect 
despite its non-stick properties. KG-Silicone 500 is therefore 
frequently used in automatic baking systems with long 
transport distances as well as in Bake-O� . 

KG-Ceramic 77 is particularly robust against mechanical 
in� uences due to its excellent abrasion resistance. The 
coating is therefore used particularly frequently in auto-
matic production lines and the Bake-O� . 

As a pioneer in non-stick coatings, we proudly 
present our new and proven coating at IBA. The 
aim is to harmoniously combine outstanding 
non-stick properties with best abrasion re-
sistance for superior baking results.

KG-Silicone 500KG-Ceramic  77

NEW! KG-FLON 699

NEW
BLUE



KG-FLON, SILICONE AND CERAMIC

�(�4�&�8�.�3�,��
�&�8���&���,�1�&�3�(�*��
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3

5

3

p. 17

4

5

4.5

p. 17

3.5

3

2.5

p. 17

4.5

3.5

5

p. 16

5

3.5

5

p. 16

4.5

4.5

4

p. 16

4.5

4

4

p. 15

5

3

3

p. 15

3.5

5

3.5

p. 13

3.5

3

3

p. 15

-30°C

+280 °C

-30°C

+300°C

-30°C

+260°C

-30°C

+220°C

-30°C

+260°C

-30°C

+260 °C

-30°C

+260°C

-30°C

+220°C

-30°C

+270°C

-30°C

+260°C

Non-stick property

Abrasion resistance

Di� usion resistance

More details

lower limit

upper limit

black

green

red

gray

blue

77
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403
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300

K
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O
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PROPERTIES

TEMPERATURE

COLOURS

�&�V�I���]�S�Y���P�S�S�O�M�R�K���J�S�V���X�L�I���V�M�K�L�X���G�S�E�X�M�R�K���J�S�V���]�S�Y�V���F�E�O�I�H��
�K�S�S�H�W���E�R�H���]�S�Y�V���Q�E�R�Y�J�E�G�X�Y�V�M�R�K���T�V�S�G�I�W�W�$���;�I���[�M�P�P��
�F�I���L�E�T�T�]���X�S���E�H�Z�M�W�I���]�S�Y��



20

Mobile freezer racks for 
shop trays, mobile oven 
racks for thermal oil 
ovens, mobile oven rack 
- bongard, mobile oven 
rack - debag and much 
more. 

REFRIGERATION RACKS

BAKING 
�7�&�(�0��
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Various tray sizes

Run size

Insertion either lengthwise 

or crosswise

Refrigeration or baking racks

Support angle with or 

without limit stop

All our baking racks and refrigera-
tion racks are made from stainless 
steel. The baking racks can be 
produced for all common types of 
ovens; naturally, we will comply 
with your individual speci� cations.
Depending on the intended usage, 
you can choose between various 
options in terms of tray size, run 
size, right through to the type of 
insertion mechanism. 

SPACE-SAVING 
Z-RACKS

Visit us: 
11.E40

2025
18.05.-22.05.
Düsseldorf
www.iba.de
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Our trade fair team looks forward 
to welcoming you! If you would 
like to schedule a pre-arranged 
appointment, you can � nd all the 
contact details on the last page.

Stainless steel bun trays - The 
solution for aluminium abrasion in 
your bakery. 

Introducing our NEW! BLUE 
coating  - visit our booth to see 
it for yourself! Our experts will be on hand to 

demonstrate how these innovative 
z-racks can transform the way you 
manage your space.

WHAT IS THE CURRENT 
LEGAL SITUATION IN 
THE EU?
In November, the RAC and SEAC commit-
tees of the ECHA discussed PFAS use in 
materials with food contact. Many other 
sectors still await review.

According to current planning, PFAS 
restrictions in the European Union are 
expected to take e� ect in the second 
half of 2028 or the � rst half of 2029. 
This will be followed by a transition 
period of 18 months (until 2030). Under 
applicable exemptions, PFAS-containing 
products may continue to be used 
for an additional � ve to twelve years, 
provided that active e� orts are made 
to � nd suitable alternatives. This would 
allow permitted use until approximately 
2035 or even 2042, depending on the 
application.

What PFAS-free alter-
natives are available?
For many years, we have been supplying 
baking trays and moulds with proven 
PFAS-free coatings. In addition, we 
are continuously working to expand 
our product range in order to o� er 
you high-performance, future-ready 
alternatives.

Would you like to learn more about our 
PFAS-free solutions? We look forward 
to meeting you in person at our booth 
E40 in Hall 11.

MEET OUR TEAMNO ALUMINIUM 
ABRASION

SPACE-SAVING 
Z-RACKS

KG-FLON 699

KEMPF & KEYBAKE

IBA �8�4�5�.�(��

STAINLESS STEEL
BUN TRAYS

#NEW! BLUE
PROVEN LONGEVITY



04
03

02
01

A�ter just 18 months
your investment pays o� 

Financial investment support
in most countries

10% lower baking temperature
and reduced baking time by 8%

Lightweight construction
reduced weight by 30%
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Energy costs are a key issue for every entrepreneur in Germany. The heating of doughs consumes a signi� cant 
amount of electricity and results in high costs. We have taken on this challeng e, worked intensively on solutions, 
and have already successfully tested them. Our initial customers are very sa tis� ed and can con� rm the substantial 
cost savings.

NEW! ENERGY-SAVING TRAYS

CUSTOMER-VALIDATED

KNOW 
�-�4�;

NEW! ENERGY-SAVING 

BAKING TRAYS

SAVE 
MONEY

Visit us: 
11.E40

2025
18.05.-22.05.
Düsseldorf
www.iba.de



T +31 642 523 991
joop.kornelis@keybake.com

JOOP KORNELIS
Managing Director 
KeyBAKE

NDL | EN | D
T +49 151 7057 0412
marco.riva@kempfgmbh.de

MARCO RIVA
Key Account 
Manager

IT | EN

T +352 691 159 259
marc.dagnelie@kempfgmbh.de

MARC DAGNELIE
International Sales 
Director 

FR | D | ENT +49 8442 9669 0
guido.kempf@kempfgmbh.de

GUIDO KEMPF
CEO

D | EN

KEMPF & KEYBAKE - SEE YOU IN DUESSELDORF

MEET US

SAVE YOUR FREE TICKETAND MEET OUR SALES TEAM

2025
18.05.-22.05.
Düsseldorf
www.iba.de

Visit us: 
11.E40

bakeware and coatingbakeware and coating


