MIDDLEBY
BAKERY |
INNOVATION
CENTER _I

In a rapidly developing world, innovation is a key

driver of business. At the Bakery Innovation Center, we
welcome you to develop your ideas with the assistance
of our in-house food technologist and process engineers.

With your ingredients, create the next winning product
or test and improve your current products using your

baking pans & process parameters.

Our expert bakers & chefs are at your disposal.
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World class Training Room ina Industrial & Artisan Efficient & Hygienic
30,000 sq.ft test relaxed European Food Service &
bakery café setting Bakery Equipment

Processing

Four disciplines under one roof

WHOLESALE BAKERY

MIDDLEBY BAKERY

> Eliminate costly line testing at plants
and improve customer solutions
> Shorten the R&D cycle

> Scale up from bench-top to semi-industrial

to industrial

Bakery Innovation Center

808 Stewart Ave.

Plano, TX, USA 75074

+1 972 509-8728
bic@middlebybakerygroup.com

RETAIL / FOOD SERVICE

FOOD SERVICE BAKERY SYSTEMS

> Mary savory with baked goods
> Blast freeze and ship samples globally 49
> Centrally located in Dallas near TurboChef
and Middleby Innovation Kitchen (MIK)
> Troubleshoot, develop and share

WHAT WE CAN DO TOGETHER

Recipe _‘@’_ Product
Development W’ Innovation
Process ® Food Technologist
Optimization o Services

Training and gﬂs Ingredient
Seminars o) Substitution

Bakery Innovation Center India Protein Innovation Center
Spooner Vicars BIC Jigani Cozzini, LLC

Anekal Taluk Plot No. 45
Jigani Industrial Area Bangalore
562 106 India

2567 Greenleaf Avenue

Elk Grove Village, IL, USA 60007
+1773 478-9700
protein_innovation@cozzini.com



