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« Baking tins and baking sheets are kitchen tools used for baking various types of food in an oven. ™ "*4
They are essential for many baking recipes and come in a variety of shapes and sizes to
accommodate different types of baked goods.

o Baking tins are typically made of metal or ceramic and are used to bake cakes, bread, and other
baked goods in a specific shape, such as a round, square, or rectangular shape. They can also be
used for making savory dishes like casseroles or quiches. Baking tins can have a non-stick coating to
prevent baked goods from sticking to the surface.

o Baking sheets, also known as baking pans, are flat sheets made of metal, usually aluminum or
stainless steel, and are used to bake cookies, pastries, and other items that do not require a specific
shape. They come in various sizes and can have raised edges to prevent the baked goods from
sliding off. Baking sheets can also have a non-stick coating or be made of silicone.

o Both baking tins and baking sheets can be used in a standard oven, and some are designed for use
in convection ovens or toaster ovens. They should be greased or lined with parchment paper before
use to prevent the baked goods from sticking.

o Baking tins and baking sheets are versatile kitchen tools that are essential for baking a wide range of
sweet and savory baked goods.

Commonly used in baking;
o Bread
o Cookies

o Pastries
« Roasted vegetables



Working principle

The working principle of both baking tins and baking sheets are as follows:

1. Baking tins:

« When using a baking tin, the baker mixes the batter or dough for the intended baked good and
pours it into the tin. The batter or dough then takes on the shape of the tin, and the baker places
the tin in the oven to bake.

o The metal or ceramic material of the tin conducts heat from the oven, allowing the batter or dough
to cook and take on the desired shape. Once the baked good is finished cooking, the baker
removes the tin from the oven and allows it to cool before removing the baked good from the tin.

2. Baking sheets:

o Typically used for items that don't require a specific shape, such as cookies or pastries. The baker
places the items to be baked on the baking sheet, and the sheet is then placed in the oven. The
metal material of the baking sheet conducts heat from the oven, allowing the items to cook
evenly.

o Like with baking tins, once the items are finished cooking, the baker removes the baking sheet
from the oven and allows it to cool before removing the items from the sheet.




S,

Market Scope ~u

With the increasing popularity of baking shows and social media influencers sharing their
homemade baked goods, more consumers are looking to bake at home, which has driven the
demand for baking tools and equipment.

o The market is highly competitive, with a range of manufacturers and suppliers offering a wide
range of baking tins and baking sheets.

 Some of the leading manufacturers in the market include Nordic Ware, Wilton, Calphalon, USA
Pan, and Chicago Metallic. These manufacturers offer a range of products, including standard
baking tins and sheets, specialty pans, and non-stick coatings.

o The market is also driven by the growing demand for eco-friendly and sustainable baking tools.
Many manufacturers now produce baking tins and baking sheets made from recycled
materials, such as aluminum and stainless steel. This trend is expected to continue as consumers
become more environmentally conscious.

« The market for baking tins and baking sheets is expected to continue fo grow in the coming /= \“{7"%
years. - : b N xy




