
21st C e n t u r y  B a k e r y  T o o l  

 

Appearence is the #1 reason consumers buy baked goods and Quick ShineTM 
adds the shine-appeal they demand. Our products are specifically formulated to 
safely and economically produce the desired browning and shine on baked 
goods without mixing, extra labor, or waste. Better looking baked goods drives
sales and profits! 

S E RV I N G S  P E R  C O N TA I N E R

•160 one pound speciality bread loaves.
• 80 dozen rolls, croissants or pastries.
• 90 baguettes.
• 40 dozen food service crust entree portions.

960 Servings per 16oz. Unit is estimated to cover:
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“Bakery shine in half the time”

TMQuick Shine
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End The Mess

SA F E - C L E A N - E ASY - E F F E C T I V E
• No Egg
• No Mixing or Prep Time Needed
• No Waste. Very Economical
• No Refrigeration Required
• No Risk of Bacterial Contamination
• Little to NO Training Necessary 
• Non-Flammable, Ozone Safe Propellant 
• 2 Year Shelf Life 
• Convenient, Hermatically sealed, Tamperproof
   Aerosol Spray Package.
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TMQuick Shine Egg-wash    Substitute    Products. 
Fast,   Easy    &    Effective    Bakery    Shine.

1 6 O Z   Q U I C K  S H I N E         " O r i g i n a l "  N O N - G M O

Kosher: OU-D
Pack/Size: 6/16oz. Case
Unit UPC:  8-0414007616-7 
Case UPC:1-08-04140-07616-4
Case Dim: 8.25” x 5.6” x 10.0”
Case Weight: 8.5 lbs.
Pallet: 40 x 4 =160cs
Shelf Life: 2 years

PRODUCT INFO: FEATURES AND BENEFITS:
• Provides a high luster shine
• Stays dry to the touch and will not become sticky
    or tacky like food starch based shines
• Aerosol formula ensures fast uniform coverage
• Uses non-flammable propellant.
• Does not contain egg
• Ideal shine for breads and rolls

T M

FEATURES AND BENEFITS:
• Unique formula allows for even browning and 
    bakery shine
• Perfect for pies and pastries 
• Stays dry to the touch, just like the “Original”
• Aerosol formula ensures fast uniform coverage
• Uses non-flammable propellant
• Does not contain egg

Kosher: OU-Pareve
Pack/Size: 6/16oz. Case
Unit UPC:  8-04140-07624-2
Case UPC:1-08-04140-07624-9
Case Dim: 8.25” x 5.6” x 10.0”
Case Weight: 8.5 lbs.
Pallet: 40 x 4 =160cs
Shelf Life: 2 years

1 6 O Z   Q U I C K  S H I N E          " e n h a n c e d "  A L L E R G E N - F R E E  &  N O N - G M O  

PRODUCT INFO:

T M

Q U I C K  S H I N E          " e n h a n c e d "  5  G A L L O N   B U L K   L I Q U I D

Kosher: OU-Pareve 
Pack/Size: 36/5 gal.
Unit UPC: 8-04140-07643-3
Pail Type:  Standard
Pail Dim: 12“ x 16” 
Pail Cube: 0.859
Pail Gross Wt.: 36 lbs. 
Pail Net Wt.: 35 lbs.
Pallet: 12 x 3 = 36 pails

PRODUCT INFO: FEATURES AND BENEFITS:
• Bulk 5 gallon drum for mass production facilities 
• For use in any industrial spray system
• Ideal way to effectively fight cross contamination
• Bulk liquid shine available for both “Original” and 
   “Enhanced” formulations.

T M
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	QUICKSHINE Sell Sheets
	QUICKSHINE 2
	QUICKSHINE 2 BACK

	QUICKSHINE 2 BACK
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Appearence is the #1 reason consumers buy baked goods and Quick ShineTM 
adds the shine-appeal they demand. Our products are specifically formulated to 
safely and economically produce the desired browning and shine on baked 
goods without mixing, extra labor, or waste. Better looking baked goods drives
sales and profits! 


S E RV I N G S  P E R  C O N TA I N E R


•160 one pound speciality bread loaves.
• 80 dozen rolls, croissants or pastries.
• 90 baguettes.
• 40 dozen food service crust entree portions.


960 Servings per 16oz. Unit is estimated to cover:
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“Bakery shine in half the time”


TMQuick Shine
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End The Mess


SA F E - C L E A N - E ASY - E F F E C T I V E
• No Egg
• No Mixing or Prep Time Needed
• No Waste. Very Economical
• No Refrigeration Required
• No Risk of Bacterial Contamination
• Little to NO Training Necessary 
• Non-Flammable, Ozone Safe Propellant 
• 2 Year Shelf Life 
• Convenient, Hermatically sealed, Tamperproof
   Aerosol Spray Package.
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