


Created in 2018, Pataclette® has been a success story for almost 7 years 
now.

Having sold over 7 million units in Switzerland and abroad, Pataclette® 
can be found in Manor, Migros, and Coop, as well as in Swiss embassies, 
with the largest Swiss distributors in the HORECA market, and in many 
other places.  

And the story continues with the new Pataclette® generation: tastier than 
ever, the new version still boasts the product’s same DNA.  





PRODUCT PRESENTATION





THE PRODUCT





PRODUCT CHARACTERISTICS





Potato dispenser

1 2 3

Injection of potato mass
after starch mixed in Thermal press and baking

Unmoulding
(removal of 
male mould)

Injection of cheese Cryo-
freezing Unmoulding Packaging

x10 units x12 units

11 x moulding trays
(4,000 units each) 

Female
mould

Male 
mould

12 x units per bag, 
then boxing

44,000 units
per day

Cheese dispenser

1 2 3

NEW PROCESS



PRODUCT ADVANTAGES



THE ADVANTAGES





+ Tastier
+ Refined

+ Practical
+ Adapted

No potato
skin

+ Quickly
baked and 

crispy

With the 
perfect blend

of cheeses

Perfect balance of 
potato and cheese

Always 
100% SWISS

IN BRIEF



THE TARGET MARKET





MARKETING STRATEGY / PRODUCT LAUNCH





PACKAGING AND PRESENTATION



HORECA & RETAIL PALLETISATION FOR THE SWISS MARKET



NEW FACTORY




