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The latest host baking news

Dear Client,
Dear Reader,

It is a great pleasure to be able to
present you with the first client ma-
gazine in the one hundred and fifty
year history of our company.

We want to inform you on a regular
basis in the future regarding our
company and our pro-
ducts.

It is particularly encoura-
ging to have been able to
take on the clients of the
former Dutch company "de
Bakker". 80-year-old A. de
Bakker closed down his
company and as a result
the number of KISSING GmbH custo-
mers has grown further. We feel
committed to offering both our pre-
sent customers and the new clients
quality products and service. We feel
fortified, our existence is safeguar-
ded and we can provide you with a
long-term service guarantee.

KISSING's team is delighted to be
your partner for the future.
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Sincerely, Uta Kissing

In this issue:

"de Bakker"

customers

taken over by KISSING

The success story of an international
Dutch company will now be continued
in the Sauerland. In the future, the
clients of de Bakker host baking
machinery in Hulst will be looked
after by KISSING GmbH, Menden.

A. de Bakker, a resourceful engineer,
had been searching for a long time for
a solution to enable continua-
tion of his Dutch host baking
machinery company of the
same name. His state of
health and the fact that he is,
after all, 80 years of age
prompted him to enter into
negotiations with KISSING
GmbH and to dispose of parts
from his workshop, spare
parts and host cutting equip-
ment ready for sale.

Everything was ready to roll by
November 2001 when A. de Bakker
and Uta Kissing reached an agree-
ment. During the sales negotiations
A. de Bakker made it a condition that
KISSING also continued to look after
his old clients in the usual way in the
future.

Mr de Bakker looked on with a wistful
eye as his last items of machinery and
a large number of containers bearing
spare parts were loaded onto a truck

The pictured de Bakker host cutting
machine is still on offer at KISSING
and available for purchase by inter-
ested parties.

travelling in the direction of Menden
in the Sauerland at the beginning of
the year.

de Bakker had been supplying host
bakeries worldwide with sturdy and
durable equipment for nearly fifty
years - just like KISSING.

Menden's host baking equipment
sales manager, Klaus Danne, wrote
to around 300 bakeries on de Bak-
ker's client list in February 2002. The
first clients made contact just a few
days later. They were pleased to
respond and placed initial orders for
spare parts.

The last piece of de Bakker boring
machines was sold to Togo after only
five weeks.

Modern host baking system goes to Cape Town, South Africa

New non-cutting laser engraving machine

www.uww.de/kissing
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A successful team!
Magdalene Noll has been with KISSING for twenty five years.

During her time Magda- quotations and confirmations of or-

lene Noll has had dea- der. She takes firm action for her cu-
lings with customers stomers when it comes to ensuring

all over the world. "It that ordered goods reach the custo-
really is very intere- mer on schedule.

sting to know to which

exotic countries we Many months, sometimes even a ye-

During a meeting with supply our host baking machines", ar or two, expire from working out
Mrs Magdalene Noll she says proudly. the quotation to the customer pla-
(centre of picture) cing an order. Securing the finan-

The reliable KISSING baking machicing can sometimes be a long-
It was possible to celebrate a speci- nes and accessories have beendrawn-out problem for the custo-
al kind of jubilee at KISSING supplied to nearly all continents of mers. Frequently it is charitable as-
amongst a circle of colleagues. Mag- the world for many decades. Whet-sociations or private persons who
dalene Noll celebrated twenty five her it's Africa including, for exam- make donations so that the coun-
years of service with her colleagues ple, Burkina Faso, Nigeria and Ke-tries populated by Christians are ab-
in September 2001. It is the personnya, Korea, Japan and China in thele to set up their own host bakeries.
who is so remarkable and not the Far East, or Australia, the USA, Chi-
number of years. le, Peru, Mexico and Micronesia -Greater pains must be taken with the

these countries are just as muchindividual customs regulations de-
It was back in 1964, at the age of 15,KISSING's clients as nearly everypending on the country to which the
that Magdalene Noll joined the tradi- European country. host baking equipment is supplied.
tional company, that had already It is quite often necessary to fill out
been established for one hundred Magdalene Noll's activities are ex-pages of forms until the customs au-
years at the time, as first female tremely varied. As she has a verythorities give their consent for ex-
apprentice. Up until this point in ti- good knowledge of the French andport.
me KISSING had almost exclusively English languages she is available
employed male staff members. Thatto the customers both on the tele-
has changed radically in the meanti- phone and also during personal vi-
me. Today almost half of the employ- sits to Menden in the Sauerland as a
ees are women. But above all it is competent discussion partner.
the good working atmosphere and
the team spirit of all employees that She is responsible for the foreign
guarantee KISSING's success. language correspondence, produces

"We'll see to correct order processing”,
Jochen Bendel, Klaus Danne,
Uta Kissing, Magdalene Noll
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A new non-cutting laser

Special requirements are no longer a
problem. More or less every motif
can now be worked into a baking pla-
te. However, it has certainly not been
easy to master the task. Even KIS-
SING's experienced and highly moti-
vated engravers needed almost a
whole year in order to be able to
operate the ultramodern laser engra-
ving machine, delivered at the begin-
ning of 2001, down to the last detail.

"We are now in the very first position
with this new laser technology and
can offer our customers interesting
advantages", said 28 year old master
engraver Michael Hanckowiak.

engraving machine!
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Assistent by a modern CAD
drawing programme, Michael
Hanckowiak designs the ouli-
nes to be processed and sub-
sequently engaved onto the
baking plates.

The new laser engraving machine
had to pass the first test when an or-
der was received from Gdansk in Po-
land. The "Braniewo" monastery
had asked KISSING to produce a ba-
king iron with a Christmas motif fol-
lowing an old historic model (see il-
lustration). Thanks to the new high-
tech machine the realisation of this
order was relatively uncomplicated.
Once the model had been scanned
into the computer the motif was edi-
ted on the CAD screen and pro-

o grammed for laser engraving. The

laser beam, concentrated to 0.03
- mm, needed about twenty hours to
burn the desired motif into the iron
cast plates. Contrary to classic en-
graving technology, this was a non-
cutting burning process. It takes 75

watts for this metal processing wi-
thout the use of tools and it replaces
the earlier hard metal cutter or ex-
tremely costly engraving technolo-

gy.

In the meantime, large, round baking
plates (see illustration) are also pro-
duced on this laser machine with the
widest variety of host sizes and va-
rious motifs.
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Host borer
now convertible

for compressed air
operation!

KISSING's tech-
nicians are
constantly wor-
king on product
improvements.

They have now
come up with
something that
noticeably sim-
plifies work for
the machine operators. The host
boring machine, operated up to now
by means of a foot-pedal, can now
also be converted for compressed
air operation.

An ever increasing number of host
bakeries want to make things easier
for their employees. KISSING has
now met this wish. The Hbo-70 or
Hbo-83 host boring machine as well
as the de Bakker equipment can
now be converted to compressed
air. Anyone already having worked
with these machines for several
hours will appreciate this conver-
sion. Up until now it had been ne-
cessary to trigger the lowering of
the borer by stamping sharply on
the foot-pedal.

Now, after about four hours instal-
lation work, it is possible to fit a
pneumatically operated foot-pedal
that reacts to foot contact.

KISSING - innovative

Manual baking
devices in
strong demand

The HB-90 and HB-95 host baking
devices, which are of interest to
host bakeries with small or medium-
sized production quantities, are very
popular on account of the simple yet
precise baking process.

During the last decade KISSING was
able to sell hundreds of these devi-
ces all over the world.

Some of the bakeries even order two
devices for parallel operation in or-
der to increase the hourly perfor-
mance. The special features on the-
se devices in a nutshell:

The HB-90 baking plates are 376 mm
in diameter and those of the HB-95
model 300 mm.

An electronic control device on the
HB-90 ensures consistent tempera-
ture distribution to the upper and lo-
wer baking plates.

Around 80 to 120 hosts can be obtai-
ned from the cakes depending on
host diameter.

Each baking iron can be equipped
with an individual engraving for the
hosts.

Only a single movement of the hand
is necessary to remove any paste
that has overflown during baking,
thus ensuring that a clean-cut host
cake can be removed from the ba-
king iron.

We can do so much more ......
Visit our web site. ?

www.uww.de/kissing
We have been designing and producing religious articles for 150 years.
Order the new catalogue "Religious Articles".
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KISSING GmbH - Werler StraBe 18 - 58706 Menden
Telefon: 02373 -9371-0

Telefax: 02373 - 9371- 77
e-Mail: kissing@uww.de




