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Your chance to receive funding
The Hoenen bakery is one of the first to receive 
public funding for the purchase of six ATLAS rack 
ovens. Go ahead and replace your existing ovens for 
an energy-efficient ATLAS and reap the benefits in 
more ways than one: save energy, reduce your eco 
footprint and lower your operating costs.

FÖRDERUNG

WACHTEL rack ovens have always been the 
epitome of innovation and industry-defining 
technologies. The focus of our engineering skills 
is on perfect baking results, utmost user-
friendliness and high energy efficiency. 

The ATLAS rack oven is ahead of the game thanks 
to a whole host of diverse features: its patented 
steam recovery system ECO MULTI STEAM saves 
the ATLAS up to 30% water and energy during 
steam input.1 The integrated ENERGY MANAGER 
that comes as standard displays energy and water 
consumption, operating costs and empty oven 
times at a glance directly on the IQ TOUCH control 
system. The stage burner is the star of a gas or oil-
heated ATLAS. It enables energy to be adjusted to 
the different requirements of the baked goods in a 
subtly targeted manner thanks to different power 
levels. We offer the ATLAS with gas/oil burner or 
as an electric version. The ATLAS can still be 

retrofitted for other sources of energy years after 
being installed. Another winning feature is the rack 
oven’s style-defining design: high-gloss jet black 
meets large glass elements, brushed stainless 
steel and state-of-the-art LED technology. 

VDE certificate
In May 2022, the ATLAS was awarded a certificate 
by the VDE, the internationally accredited test and 
certification institute. This attests that the ATLAS 
rack oven can save up to 31% energy, essentially 
making it eligible for funding.1

1   In comparison to the previous model In May 2022, the VDE certification involved comparing the ATLAS 2.0+ (model: 0.8 XL Gas) with the R-EVOLUTION (model: 1.8 Gas). The energy 
consumption of these different generations of appliances was determined under realistic conditions. The energy consumption measurements were taken while preparing different baked 
goods. The energy savings depend on the bakery products tested.

 FUNDING
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Optimising capacity utilisation
Our ENERGY MANAGER provides clear graphics on 
oven utilisation as a weekly review. This provides 
you with valuable information about when your 
ovens are standing empty, in turn enabling you to 
derive useful insights for your baking operation. 
Keeping empty ovens warm holds great potential 
for saving energy. If baking processes are 
coordinated with one another, unnecessary energy 
consumption caused by heat losses can be kept 
to a minimum, thus saving energy. Every kilowatt 
hour saved directly translates into additional profit 
for you!

Overview of operating costs
ENERGY MANAGER provides precise documenta-
tion of your oven’s resource consumption and clear 
daily cost reports for different time periods (day, 
week, month, year). This means you know just how 
much water, electricity or gas/oil has been used at 
all times plus you can check up on the efficacy of 
energy saving measures. Resource consumption is 
recorded continuously so that your actions are al-
ways based on DIN EN ISO 50001-compliant data 
quality. 

ENERGY MANAGER

ECO MULTI STEAM
We have developed the first steam recovery system 
in which steam is “captured” in the oven exhaust and 
returned to the baking chamber during the baking 
process. This means steam can be reused multiple 
times. The time and duration of the steam recovery 
can be set individually in each baking program 
section. Take full advantage of the innovative ECO 
MULTI STEAM system! It enables you to reduce 
your energy and water consumption during steam 
input by up to 30%.1

PATENT
ERHALTEN 

1  In comparison to the previous model

FÖRDERUNG FUNDING

PATENT 
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ATLAS

AUTOPILOT AIR PRESSURE: automatic pressure regulation
Constant pressure conditions independent of weather 

conditions; consistently high, reproducible baking quality

Quick-start burner (oil/gas) 
No energy-consuming pre-rinse cycle; just 3 to 4 seconds for 

the flame to ignite; fast heating and reheating

Stage burner with metered output (oil/gas) 
The baking output can be individually set for each stage of 

the baking program to save energy and achieve better baking 
results.

At a glance
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*  In comparison to the previous model

ACTIVE REFRESH fresh air supply
Fresh air supply configurable in the baking program, 

full dehumidification of the baking chamber, excellent crusts

ECO MULTI STEAM: patented steam recovery system
Steam recovery can be individually set for each stage of the 

baking program, saving up to 30% steam.*

Triple thermal insulation glazing
Ultra-low energy losses, minimised thermal radiation, tool-

free pane opening and fast cleaning

Low power rating
Reduced power peaks and guaranteed efficient back-to-back 

baking also means more eligibility for funding.

ACTIVE COOLDOWN fresh air cooling
Up to 40% shorter cooling times*, almost twice as fast 

product changes, flexible baking, optimised oven utilisation

FÖRDERUNG

Plug and play installation
No drain, adjustable from three sides, flexible choice of 

location, quick installation, commissioning and maintenance

PATENT 
RECEIVED

INNOVA-
TIVE

FUNDING

NEW



                              10-inch IQ TOUCH
Ultra-large user interface, best overview, detailed display, 
maximised ease of use
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ENERGY MANAGER
Precise documentation of empty oven periods and resource 
consumption, water and energy cost reports at a glance

Highly efficient heat exchanger (oil/gas)
Outstanding heat exchange surface, level of efficiency 93%, 
high temperature heat-up rate 

Modern LED technology – on the inside and out
Consistent lighting in the baking chamber and for the work 
area in front of the oven; long service life

Winning ergonomic door concept 
Easy-open door with door stop, robust stainless steel door 
handle, effortless opening and closing

One for all: rack compatibility
Turntable slot fits all common brands of rack; high load 
capacity (up to 450 kg)

W-MAGNETIC: magnetic holder
Practical magnetic holder for baking knives and WACHTEL 
gloves at an ergonomic height

ALL-ROUND TALENT
TOP BAKING QUALITY
HIGH-TECH FUNCTIONALITY
PLUG AND PLAY INSTALLATION
ENERGY SAVER
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Variable air circulation 
Individual air volume can be set for each stage in the baking 
program; perfect baking results right across the range

Powerful double steam unit 
Great thermal mass, large evaporator surface 
‘Back-to-back’ baking, short recovery times, consistent 
temperatures

NEW

INNOVA-
TIVE

INNOVA-
TIVE

REGISTERED 
 FOR A  

PATENT

INNOVA-
TIVE

INNOVA-
TIVE



The terms IQ and GREEN clearly indicate 
the course set: heading intelligently into 
a green future! 

The IQ GREEN LABEL distinguishes our 
smartest sustainable control technologies.  
Would you like to save energy without 
compromising on baking quality or ease of 
use? Then, carry on reading! 

The SMART START function enables you 
to set the effective ready-to-bake times. 
This is the time where the oven is fully 
heated up and ready to take the first round 
of bakery products. 

The STANDBY ECO function allows you 
to switch off the heating completely 

manually more or less at the touch of 
a button, depending on the expected 
capacity requirement. The baking break 
is input right at the IQ TOUCH control 
system. Reheating is energy-efficient, 
taking into account residual heat and the 
selected baking program. This ensures 
that the oven is ready to bake again at the 
required time.  

If neither a baking program nor the 
STANDBY ECO function has been started 
for a certain period of time in a heated 
oven, the ECO SAFE automatic function 
comes into play: it automatically puts 
the oven into energy-saving mode and 
triggers a temperature reduction to a 
value of your choice. 

• Ten-inch touchscreen display with extremely robust, hardened glass front
• 999 automatic programs (ten freely programmable program steps)
• High resolution, high contrast, brilliant colour and saturated black tones: detailed display 
• Excellent viewing angle stability: easy to see from a wide range of perspectives
• High protection against dust and moisture: easy to operate with flour-dusted hands
• Display lock for cleaning purposes
• Different access rights (standard, baker, service)
• Customisable: menu, signal tones, product photos, customer logo on standby screen
• ENERGY MANAGER for displaying water and energy consumption as well as empty oven times
• POWER PILOT: kW limitation for capping maximum current consumption
• Open interface for effective connection of third-party software on the customer side (e.g. Shop-IQ)
• Linked with the WACHTEL REMOTE monitoring tool
• Regular free software updates 
• User interface available in more than 15 languages

IQ TOUCH: high-tech control

6

IQ GREEN LABEL Eco functions 
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REMOTE ACCESS 
Access your WACHTEL products from 
anywhere and check out what’s going on! 
Stay in control feeling as if you were right 
there in front of your oven or cooling system! 
WACHTEL REMOTE allows you to centrally 
monitor all of your business’s sites.

MONITORING AND TRANSPARENCY
WACHTEL REMOTE takes over the 
uninterrupted monitoring of key plant 
operating states, events and processes for 
you in real time. This includes heating up 
and cooling down phases, baking operations, 
manual interventions and active eco 
functions. If you’re wondering when the last 
baking program was started, whether manual 
intervention in a running program has taken 
place or how well the oven or an individual 
deck is being utilised: WACHTEL REMOTE will 
give you definite answers.

PROCESS SAFETY AND OPTIMISATION
In its function as a quality management 
tool, WACHTEL REMOTE delivers clearly 
quantified key figures (such as deck or oven 
utilisation, manual interventions and empty 
runs per day). This core information will help 
you to optimise processes, save energy and 
increase the reproducibility and quality of your 
baked goods, in turn, enabling you to work 
even more productively and economically, 
increasing your profits in the long term.

Baking program management
WACHTEL REMOTE allows you to centrally 
manage your baking programs and roll them 
out across branches. Send programs straight 
to the IQ TOUCH control(s) in online mode or 
save the programs onto a USB stick to upload 
locally at the bakery!
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HIGH-TECHW-MAGNETIC

TOP BAKING QUALITY

INNOVA-
TIVE

REGISTERED 
 FOR A  

PATENT
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ENERGY SAVER ERGONOMICS

DESIGN

ALL-ROUND TALENT

FÖRDERUNG FUNDING



All in all, the innovative technologies incorporated 
in the ATLAS produce considerable energy savings 
and that soon pays off. Not least because there are 
lucrative subsidy programs available for energy 
and CO2-saving upgrading measures. Improve your 
eco-efficiency and save operating costs! We will be 
happy to advise you. 
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What are the main 
reasons for energy 
savings with the  
ATLAS?

Here you can see 
the weighting of the 
individual energy-saving 
features at a glance.

ATLAS: Our all-round star in energy saving

An absolute all-rounder
Can still be retrofitted for 
other sources of energy 
years after being installed

INNOVA-
TIVE

Highly efficient 
heat exchanger

Triple thermal 
insulation glazing

Stage burner

30% faster heat 
transmission 

(circulation fan with 
7 steps)

Steam recovery 
system



ATLAS 0.8 & 1.0 0.8 S 0.8 XL 1.0

Baking tray dimensions [mm]

Maximum rack height

Oven shelves (spacing [mm]) 

Total baking area [m²]

Installation space [m²] 

Required clearance height (standard)

Heating type 

600 x 800

1610

16 (78)/17 (73)

7.7/8.2

2.49

2630

600 x 800

1990

20 (83)/22 (75)

9.6/10.6

2.49

3010

600 x 1000

1830

18 (83)/20 (74)

10.8/12

3.05

2850

1.0 XL

ATLAS double rack oven 0.8 XL 2

600 x 800

1990

40 (83)/44 (75)

19.2/21.2

4.93

3150

600 x 1000

1990

40 (83)/44 (75)

24/26.4

5.66

3150

1.0 XL 2

Technical data

ATLAS 1.1 & DOUBLE 1.1 1.1 XL

Baking tray dimensions [mm]

Maximum rack height

Rack layers (83 mm clearance) 

Total baking area [m²]

Installation space [m²] 

Required clearance height (standard)

Heating type 

700 x 1100

1830

18 (83)/20 (74)

13.9/15.4

3.68

2850

700 x 1100

1990

20 (83)/22 (75)

15.4/16.9

3.68

3010

0.8

600 x 800

1830

18 (83)/20 (74)

8.6/9.6

2.49

2850

Oil, gas, electricity

Oil, gas, electricity
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600 x 1000

1990

20 (83)/22 (75)

12/13.2

3.05

3010
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electro ovens since 1923

Premium baking technology since 1923 

WACHTEL is the tradition and future of baking 
technology. We are proud of our role as a trusted 
partner of the bakery trade supplying our Made 
in Germany baking ovens, loaders and cooling 
systems since 1923. Quality and attention to 
detail is our aim; the art of engineering is our 
driving force; service to the customer is our 
passion. 

WACHTEL GmbH
Hans-Sachs-Straße 2–6
40721 Hilden | Germany
Phone: +49 2103 490 40

E-Mail: info@wachtel.de
www.wachtel.de


