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The DAUB Backmeister 
Well-known, proven and efficient
The DAUB Backmeister is a classic deck oven, which can be delivered with additional convection 

heat (turbo). This means that you can achieve better results for even more products. While 

 designing the DAUB Backmeister, everything has been implemented to make you and your bakery 

become even more successful. 

Convincing baking results 
Radiation heat results in 

  A better and longer raising of the dough in the oven 

  An even crust texture and an attractive porosity

  Better fermentation tolerances

  Higher moisture content of the finished product

Masterful baking quality with 
balanced crumb

Switching on the turbo fan introduces additional convection 

heat to the baking chamber. This way, you are baking with 

both heating systems simultaneously.

With your advantages being:

   Intensified Heat Transition

  Switching on the turbo at the start of the baking process 

results in a fast heat transition into the dough - required 

especially for bread with a high rye content or tin bread. 

Adding the turbo fan at the end of baking results in a better 

crust.   

   A deeper browning of the baked goods’ sides. This is  

important especially for tin bread and half-baked products.

   A “high-temperature-effect” created in the baking chamber, 

normally achieved in pre-baking ovens, only. This is ideal 

for bread with a high rye content, since this effect appears 

like an oven temperature higher by approx. 30°C.   

High variety of products



The number of decks 
	 		Make your choice. To meet the requirements of your bakery, we deliver your  

Backmeister with 3, 4, 5, 6 or even 7 decks. 

	 	Higher baking chambers, minor overall height. 

Every deck has a clearance of 160 or 200 mm. Since the Thermal Oil Heating  

Plates have a very compact design, the overall height could be reduced.

	 	Easy loading. 

Even in case of 6 or 7 decks, the loading of the upper decks does not demand extra 

strength or stretching, as the last deck (out of 6) is only 1,60 m above the floor.

The baking surface 
	 		Even baking temperature. No matter where in the deck!

	 		More baking surface at less floor space.  

Depending on the number of decks, the Backmeister offers up to 4,4 m2 of baking  

surface for 1 m2 floor area!

	 	Profitable loading capacity. 

The basic deck width is 625 mm. As the Backmeister is twice or  three times this width, 

you gain 50 or even 75 mm of loading width. This is a real advantage - especially for 

freestanding bread.

	 	Your requirements are decisive. 

According to your needs and requirements you can choose between three deck widths: 

1.600, 2.000 and 2.400 mm.

Display
 

Large baking surfaces loaded efficiently by means of Automatic Loader 
(in fix position = 1 oven; or moveable = multiple ovens, as shown)



Sealfree and low maintenance  
DAUB inline magnetic pump

DAUB Thermal Oil System
Premium technology for premium products 
DAUB sets trends in developing ovens based on the Thermal Oil Heating 

System. Heater and baking oven can be placed separately or can be 

combined and erected due to customers individual demands.

The principle of Thermal Oil
  Smooth heat transfer due to optimized radiant heat

   The heat capacity of thermal oil is 2.600 times higher than hot air

  Accurate adjusting of the desired baking temperature avoids flashing

Energy-saving and non-polluting-farsighted  
decisions will be remunerated 
■	 High efficiency (87%) of the boiler system

■	 Low exhaust gas loss

■	 Only one chimney and burner for several ovens

Our goal is the optimum, the best. Therefore, the Thermal Oil  

Heating System is the basis for all our baking ovens.



Accessories/Alternatives
    Pull-out decks are easy to handle and save your money.

  Our cantilever pull-out decks have been trail-blazing since 1961 and are  

still unsurpassed. We simply let the pull-out deck roll, so that all decks can  

be pulled in and out without effort, even with a heavy load.

    No temperature decay.

  Since the Thermal Oil has a very high thermal capacity, heat can be  

added immediately and heat losses can be compensated for very quickly. 

This means that working and baking can take place batch by batch.

    Loading system “S” for one man loading

    Deck cleaning with vacuum cleaning device

    Proofing chamber

Technical data Double width Triple width

Deck dimensions in mm Width 1.250 1.875

Length 1.600 2.000 2.400 1.600 2.000 2.400

Baking surface in m2 for 
number of decks

7 Decks 14,00 17,50 21,00 21,00 26,25 31,50

6 Decks 12,00 15,00 18,00 18,00 22,50 27,00

5 Decks 10,00 12,50 15,00 15,00 18,75 22,50

4 Decks 8,00 10,00 12,00 12,00 15,00 18,00

3 Decks 6,00 7,50 9,00 9,00 11,25 13,50

Oven dimensions in mm Front width 1.700 2.325

Length without Turbo 2.270 2.670 3.070 2.270 2.670 3.070

Length with Turbo 2.350 2.750 3.150 2.350 2.750 3.150

Specifications

The modern and eco-friendly bake production 

on DAUB Ovens involves for your customer a 

permanent product quality and a delicious  

variety day by day.

DAUB offers the right solution for your require-

ments, the right answer for your demand, and 

the best result for your investment.



Pizza

Tu
rn

 Key Concept

Member of the

The Baking Process:

Silo Mixing Cooling Freezing PackagingDough handling Final 
proofing

Crate
handling

Pan
handling

Decorating Baking

Conveyor systems:

Bakeware:

System control:
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