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THE BAKERY IN JAPAN
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The Japanese have developed their own and original bakery culture, which continues to evolve continuously
and has been possible thanks to the secondary position of bread and pastries in the Japanese diet.

The daily consumption of bread spread throughout Japan after World War II.

First it was generalized at school lunch with bread as a staple food. Later, bread began to normalize at
breakfast in the homes of cities, where daily life gradually progressed. In rural areas, the habit of eating
pastries during work breaks spread. In all those cases, the triumphant bread was soft crust.

From the second half of the nineties, however, the cities saw the bakeries multiply with authentic loaf of
bread, with its toasted aroma and crunchy crust, which did not detract from that made in France.

In turn, they began to highlight a series of new products created in Japan.

One of these creations was the koppepan, a muffin inspired by the French pain coupé that in Japan adopted
its own characteristics. Other varieties are suika pan which is a red and green watermelon-like bun and the
sarada pan, a sandwich filled with potato salad

At the height of the sandwiches of these times, especially the fruit sandwiches, which combine fruits such as
bananas and strawberries with cream cheese, as well as tamagoyaki (sweet tortilla) sandwiches. All
sandwiches that conquer Japanese consumers are original Japanese creations.

The boom in high-quality bread that began around 2013 is also a phenomenon typical of Japan.

Softness is one of the distinguishing features of Japanese bread.

This feature is because, unlike Europe, historically Japan has not consumed bread as a staple food, nor has it
had the consequent need to preserve it for a long time.
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JAPANESE SPECIALTIES
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PROTON ADVANTAGES

SPEED .

Less cooling and freezing time

Minimizes the time of passage through the critical hardening zone
(colloidal modification from +24 to -5°C)

Stops moisture losses

Minimizes space by reducing dimensions (tunnel) thanks to its speed

QUALITY

Stops the aging process before any system

Freeze and chill dough, precooked and cooked bread
Minimizes crystal formation

Conserves without modifying the structure fixed by the protein ?eltworl;
gluten

Reduces dehydration and weight losses in defrosting

Suppresses the use of enzyme enhancers

Freeze evenly and simultaneously

Eliminates the aggressiveness of nitrogen

It is the technology used in Japan to freeze the most delicate breads

PROFITABLE

Cost reduction for energy savings thanks to its speed
Minimize space by reducing dimensions (tunnel)
Minimum impact of its cost per unit

No gas consumption

Power consumption

Differentiation of competition

%.@3 k- SIMPLICITY
ot < ’ Simplify the freezing process
o Variety of adaptable models according to space

s Possibility of installation anywhere

ADAPTABILITY

Variety of adaptable models according to capacity

Possibility of installation in any space

Adaptable tunnels according to customer needs

Use for both cooling and freezing

Cool and freeze many elaborations:

Doughs, bread, sandwiches, sandwiches, pizzas, pastries, pastry,




PROTON ® APPLICATIONS IN THE SECTOR OF THE

BAKERY, BAKERY AND PASTRY
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PROTON MAGNETIC FREEZING EXCLUSIVE

OUTSIDE ASIA

@ proton @ proto,n- innavs
oz e o ~ " EUROPE 2

JOk>v3—Ov\

RYOHO
FREEZE PROTON MAGNETIC FREEZER TECH
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CONTROL
THE CREATION

& SIZE oF

WATER CRYSTALS
THANKS TO THE

ELECTRO

MAGNETICS
FIELDS

KEEP THE
FREEZE CELL STRUCTURE

ALL CLASS NO DAMAGE
FOOD NO BREAK CELL

FISH, MEAT, VEGETABLES, BR
PASTRY, DAIRY, COOKED'DIS

NO DRIP (LIQUIDS)
& WITHOUT CHANGES UNIFORM FREEZING

TO DEFROST > 40 INTERIOR AND EXTERIOR
COLOR, TEXTURE, FLAVOR N !

> N DELICATE FREEZING &
Keep all the original - ' NOT AGGRESSIVE
ORGANOLEPTIC e AS THE NITROGEN

QUALITIES
TASTE, COLOR, TEXTURE

&l ==Y ELIMINATES BACTERIA

GREATER SPEED AND MICROORGANISMS,
BEST QUALITY KEEP INTACT anigffls PATHOGENS &
THAT THE BLAST CHILLER NUTRITIONAL VALUES | NS

3 ﬁ
0.t U s 500

x e i m KG/HOUR
bt o) i,

® Culinary Institute ARRANGE A VISIT RESTAURANTS WITHOUT KITCHEN
akBRpociom) to know PROTON TECH p rotan
Cooking Tomorrow proton@innovafish.com +DINING

Tel. +34 627 925 103
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CENERATION . TECVHANL?DSBNCGEE
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PROTON FRESH NETWORK
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Latest Freezing Technology "“Proton Freeze" FSAEERYE - BRF y . 2 <
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www.proton-europe.com
NARA (JAPAN) - BARCELONA (SPAIN)
T: +34 627 925 103
proton@innovafish.com
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