
  

 

The  

 

Sheet Tray 
Advantage 

 

  The JEROS  Sheet Tray  
 

• Thicker than Standard Trays – 2 mm Thick 

• Aluminum-Magnesium Alloy Composition 

• Better Heat Transfer and Conductivity 

• Better Bottom Browning 

• Better Baking Performance 

• Starts Flat – Stays Flat 

• No “Cold Spots” 

• No Raised Edges or Corners to Block Air Flow 

• No Difficult Corners to Clean 

• No Weak Corners to Break 

• Eliminate Expensive “Deep Cleaning” Services 

• Never Needs Re-glazing 

• Four to Five Times Longer Tray Life 
 

  The JEROS Tray Cleaning System 
 

• Cleans Trays at the Rate of 14 per minute 
• Totally Dry Clean System 

• Eliminates Water and Chemicals 

• Trays are Immediately Ready for Use 

• One Person Operation 

• Automatically Stacks as it Cleans 

• Faster Cleaning means Lower Tray Inventory 

• Continually Re-flattens Trays 

• Automatically Applies Release Agent – Food Oil 

• Eliminates Parchment Paper 

• Cleans Perforated or Solid Trays 

 

Make the Switch to the 

BEST Tray and the 

BEST Tray Cleaning 

System on the Market 
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Perforated Trays Bake 
up to 20% Faster 


