
Application Substrate texture

Trout meunière, fried herring very moist, smooth 1.
1.
2.

2.

Breaded pollack, fish fingers very moist, smooth 1. 2. 2.

Fried fish, Kibbeling very moist, smooth 1. 2. 3.

Fish cake moist, coarse 1.
1.  
2.

2.  
3.

2.  
3.

Breaded scampi moist, very smooth 1. 1.
2.  
3.

2. 4.
3.  
4.

Breaded calamari very moist, smooth 1. 2. 3.

Breaded fillet, sliced moist, coarse 1.
1.  
2.

2.  
3.

2.

Breaded poultry with skin, fried chicken moist, very smooth 1.
1.  
2.

2.
2.  
3.

Drumsticks, wings, grown pieces dry, smooth 1. 1. 1.
1.  
2.

2. 3. 2.
2.  
3.

Nuggets, restructured meat moist, coarse 1. 1. 2. 3. 2.

Protection against iceing moist, smooth 1.

Breaded fillet moist, coarse 1. 2. 2.

Breaded sausage in slices dry, smooth 1.   3. 2. 4. 4.

Corn dogs, sausage in baking batter dry, smooth 1.

Protection against iceing moist, smooth 1.

French fries dry, smooth 1.

Potato wedges, wedges dry, smooth 1.

Swiss hash browns dry, smooth 1.

Potato croquettes moist, coarse 1. 2. 2. 2.

Onion rings, mushrooms, cauliflower dry, smooth–coarse 1. 2. 3.

Vegetarian/vegan nuggets, pre-cooked dry, coarse 1. 1. 2. 3. 2.

Vegetarian/vegan schnitzel, pre-cooked dry, coarse 1. 2. 2.

Mozzarella sticks, cheese nuggets dry, smooth 1. 3. 2. 4. 4.

Breaded Camembert very dry, smooth
1.  
1.

3.  
3.  5.

2.   
2.  4. 4.  6.

4.  
6.

4.  
6.
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Pretreatment Interlayer Outside breading
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Our breading and coating systems:

Depending on the application, different stages are used in the process. The colours provide an  
overview of the different levels and the numbers in each level.

1-stage 2-stage 3-stage 4-stage Multi-stage


