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For a more

deliciews world



Mundo Pastel SL. is much more than a

family business that started working in 1999, after
: : being awarded as Best Business Initiative by the
—— s ' y European Centre for Innovative Companies (CEEI) in

- 1998, as a bakery and pastry maker; Our goals
THE COMPANY

became the project of passion and dedication to our
work. As a result of innovation and market demand,
we started to manufacture tart shells in 2001 and later
bases for cakes, vol-au-vent,

waffles, etc ...

Since then, one of
Our main objectives are to achieve the
maximum satisfaction of our customers, who we
listen carefully to adapt our products
to their needs.

The Mundo Pastel product range and its

different brands are committed to innovation
without forgetting the strictest standards of food
safety and product quality, achieving
unparalleled consistency and flavour, as we
have been doing for more
than 20 years.

www.mundopastel.es
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FOOD
SAFETY

We consider Food Safety not only as an
obligation, but as a tool for continuous
improvement and guarantee for
your customers:
/ Hazard Analysis and Critical Points Analysis System
Control (HACCP).

/ Periodic nutritional, physical-chemical and
microbiological products and facilities.

/ Daily control of raw materials and suppliers.

MUNDO PASTEL

VALUE ADDED
Competitive advantages Mundo

/ Daily cleaning and disinfection of facilities with
products suitable for the agri-food industry.

Pastel brings to our customers: / Continuous training of personnel on issues related to
food security.
/ We are manufacturers Complete technical sheets of our products

We have a large staff of
technical and commercial professionals.

b‘/ available to customers / \

We have an exchange service
electronic data (EDI).

R & D department at the customer service.
Request what you need.

www.mundopa




TARTLETS
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Marquise tartlet Marquise tartlet
U <7 96 Units S 120 Units < 24 Units S 120 Units
L (. 384 Units < 72 Unis [ 108Unis < T2 Unis

:

Marquise tartlet with cocoa Marquise tartlet with cocoa

< %6 Unis <5 120 hiis . 24 Units R 120Unis

\)WW S 72 Units UWSM S T2 Unis



TARTLETS

10 mm.

30 mm.
Candela tartlet (sweet or salty)

<7 144 Units S 120 Units
[:)JGBOLHB S T2Unis

20 mm.

40 mm

Mini tartlet (sweet or salty)

24ums 10 72 salty units
I3 e S 13 ot s

< 144 Units SR 120 Units
\) 480 Units S T2 Units

20 mm.

30 mm.

Micro tartlet (sweet or salty)

<y 1 S5 120 Unis




TARTLETS

18 mm.

4
=
E
U'Q I
I
T omm T womm
Aitana tartlet (sweet or salty) Gourmet tartlet (sweety or salty)
g_}muﬁffﬁjmun@ 72 Units
< 48 Units S 120 Units <. 48 Units S 120 Units
) 132uns < 7200 L 120Unts < T2Unis




TARTLETS
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Mussel tartlet

<7 150 Unts S_5@ 120 Units
() 30U < 72 Unis
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Black mussel tartlet

<27 150 Unis S 120 Units
J 300wt ST 72unis
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Mini spoon tartlet

<9 12-.».»\:%315&&’{\:3 72 Units

<77 96 Units S 120 Unis

() 288Unis S 72 s
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Mini shell tartlet

Q}mwdiﬁw\,ﬂ 72Units
< 90 Units S 120U
() 288 Unis S 72 Unis
























