
Technical Data Sheet 

Property Unit Test method Typical values

Grammage g/m² ISO 536 41.0  (39.0 – 43.0)

Moisture % ISO 287 5.0 (4.0 – 6.0)

ISO-Brightness % ISO 2470-1 75

Tensile Strength MD kN/m ISO 1924-3 4.1

Tensile Strength CD kN/m ISO 1924-3 1.9

Bursting Strength kPa ISO 2758 120

Bursting Strength 245°C/6min. kPa ISO 2758 105

Cobb60 g/m² EN 20535 11

Greaseproofness (Helga) ml/h Permeability Analyser < 1300

Roll cake 8min/225°C g/m² Metsä Tissue 11 – 30

Pudding test 200°C/13min.  Metsä Tissue 

Pretzel 4% NaOH 200°C/15min.  Metsä Tissue 

Crispbread 180°C/30min.  Metsä Tissue 

SAGA Premium Bake & Cook 41 WS
Greaseproof paper made of bleached pulp and surface sized with silicone, wet strong.
Excellent release towards all baking goods. Designed for processes in institutional kitchens, e.g. Cook & Chill, Cook & Hold, but also 
for all baking processes, steaming, contact grilling, frying etc. Can stay in GN Liner together with pre-prepared meals up to 5 days.

Food Contact, Quality and Environment
Production mill is certificated according ISO 9001, ISO 14001, ISO 50001, OHSAS 18001 , BRC-CP, IFS-HPC and PEFC/FSC (COC 
standards).
Products fulfil Kosher, Halal, Nordic Swan and the requirements of Code of Federal Regulations, Food an Drugs (FDA), 21 CFR CH 1
and the requirements of German Recommendation XXXVI and XXXVI/2 also Regulation No 1935/2004, Décret No 92-631 and 
compostability according to EN 13432. 
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