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WP-ROTOTHERM RACK OVENS  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
“ Think Process” . 
 
Over the years the demand of the Baking Industry for a “reproducible product” (24/7) of the 
highest quality for bread, rolls, Danish, cake, par bake etc. led to the creation of the WP 
Rototherm Oven. “Like no other”.  
 
Not to be compared, the attached lists will highlight your benefits and tell you why the difference. 

x� Baking technology possibilities 
x� Faster, more economical, more flexible 
x� Characteristics and benefits  

 
We look forward to tasting “your success”. 
 
 
 
 
 
Max Notley  Bob Roden Jon Whitwell 
 
 
 
 
   

 
 
 

 
 
 
 
 

 

 



NOTLEYS  
PTY LIMITED 

ROTOTHERM RACK OVENS 
WITH “ NAVIGO”  CONTROL SYSTEM 

 
 

Baking technological possibilities: 
 

 “ Think Reproducibility”  
 
Kaiser Rolls: 
High air velocity on baking start gives a high pop up of the crack in centre top 
Low air velocity on baking start gives a flat top 
 
Cut Rolls: 
Best results can be achieved if the steam relax time is shorter, compared to the standard oven 
and the air velocity is reduced in the first 3-4 minutes of the baking time. 
Afterwards the air velocity should be increased in order to stabilize the rolls. 
 
Danish, Cake, Patisserie: 
A slower air velocity in the last third of the baking time reduces the moisture loss in the product. 
Result is a more moist and stable product. Extends shelf life.  
Infinite control enables product skin to be formed to suit the quality of the product. 
 
Par Baked Products: 
The perfect solution for all Par Bake manufacturers 
A high air velocity at the beginning and a slower air velocity in the last third of the baking time 
gives a lighter colour of the skin, perfectly stable. 
Note: Excellent results from 7 Rototherms in Poland’s largest Par Bake company. 
 
Bavarian Pretzels: 
The Pretzels crack better at a higher air velocity. 
By reducing the baking time, the product keeps its moisture and remains fresh for longer. 
With frozen products, the temperature difference is balanced better by a higher air velocity.  The 
baking result is more even. 
 
Product with Egg Wash: 
Gets a better shine and less humidity loss during baking at a slower air velocity. 
 
Over Proofed Product: 
Can be stabilized by a higher air velocity. 
 
Too Short Proofed Product: 
Can be corrected to a certain level by running a slower air velocity. 
 
Weather Problems: 
In rainy and humid weather conditions, the crust can be enhanced during baking and becomes 
more stable when baking with higher air velocity. 
 
ªThe secretº: The airspeed can be controlled infinitely during the baking process by NAVIGO 
Control System. 
   
  Roland Breimann 

               Baker Master – WP Bakery Group 
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ROTOTHERM 

 
The NAVIGO system provides excellent features & benefits 

 
  
 

Your Feature Your benefits 

The infinite adjustable speed of circulation …responds to the individual demands of the unique  
   a type of baking product                 

Increasing the speed of air circulation by up to 30% 
results in.. 
 

…a faster heat-up 
…real batch after batch baking 
 

Increasing the speed of air circulation for frozen or 
proofed baking goods results in… 
 

…a less decreasing temperature 
…a faster heat transfer to the baked goods 
 

Increasing the speed of air circulation in the first two 
Baking steps (followed by the standard setting) 
results in 
 

…an energy reduction 
…a certainty of obtaining excellent bloom 
…(split-, cut-, rolls and pretzels) 
 

Decreasing the speed of air circulation results in… 
 

…a less ªdry-outº of the surface of baking goods 
…a moist crumb structure (Danish pastry) 
 

Decreasing the speed of air circulation for baked 
goods with egg wash results in… 
 

…a less bake loss (water) 
…a shinier crust 
 

Physical (fat, water) and biological (yeast) influences 
due to the reduction of air circulation results in… 
 

…an extension of the first baking and optimized oven  
   oven spring 
 

Decreasing the speed of air circulation for sponge 
dough and short paste results in… 
 

…a moisture and fresh structure 
 

  
 

Navigo – a real piece of  
added-intelligence 
 
The new Navigo control generation has a simple, 

clear and logical design. And this is the same on 

all WP ovens. Now anyone can operate any of 

the ovens. No need to rethink anymore because 

all the ovens have the same operating 

philosophy. 

Experienced operators can see required and 

actual values on the flat screen, untrained 

operators can simply operate the oven using the 

pictogram buttons on the screen. 

Recipes are protected by codes. Up to 250 

recipes with 20 stages can be programmed. 

The OVENCONTROL software allows real-time 

and production data analysis. Navigo sets new 

standards and meets the requirements of 

Bakelink 
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THE ROTOTHERM HEAT RETENTION SYSTEM 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 Pos 1 Pos 2 Pos 3 
 

Your Feature Your benefits 
The baking chamber is completely isolated from 
circulating system immediately the door is opened¼  

¼ minimal heat loss compared to conventional rack       
    oven (MIWE,Polin, WP Winner)  
¼ more baking cycles 
¼ more standardization of products 
 

Flaps in the circuit close immediately, so the 
circulation to the baking chambers is intercepted 
instantly when the door is opened.. 
 

¼ conventional rack ovens installation fan stops   
    slowly, sucking cold air into the chamber and     
    through the heating system        

  
x� Rototherm Oven can pre-heat to 300ëC for a short time with maximum baking temperature 
 of 280ëC. 

 
The loading position (heat retention system) of a Rototherm with rotating 
 rack/trolley (option) 
 
Pos. 1 The infeed flaps are closed. The burner is active, the blower retains the baking temperature 

within the energy block, ready to be used. The next rack (trolley) can be wheeled in and the 
steam is allowed to react in a static atmosphere. 

 
Pos. 2 After the steam reaction time has elapsed, the loading position ends (heat retention 
  device shuts off) and immediately the full heating performance is released into the baking 

chamber via the opened flaps. 
 
Pos. 3 The hot air steam penetrates steadily the baking chamber via slots and are sucked off at the 

left side ceiling area. Assuring exemplary, uniform steaming. 
 
Steaming system 
 
High quality steaming device 

(29 pans in cascade configuration) 

Sufficient saturated steam at all time 

Steam release dampers are fitted in 

the lower front of the baking chamber 
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ROTOTHERM 
 

Characteristics and benefits 
 
 
 
Construction: 
 

x� Exclusive material, non-magnetic 
x� AVESA stainless steel (1.5 mm) 

x� High retail value 
x� Long life 

x� Bolted, sealed construction (not wedged) x� No leaks 
x� Heavy-duty door seal. Four sided 
x� Cascade type steaming system 
 (29 pans) 
x� Maintenance friendly 
x� Small foot print 
x� Reinforced turn table 

x� No leaks 
x� High quality products 
x� Minimal water loss 
x� Low maintenance costs 
x� Less floor area 
x� High utilization of racks 

  
  
  
  

Technical Details: 
 
ROTOTHERM  RE 1280 
Dimensions   
Width mm 1740 
Depth mm 1867 
Height* / ** mm 2600 
Required minimum height mm 3000 
Overhead of baking chamber mm 1830 
Baking area 
Baking area with max 21 racks 
 

 
mm 

 
12.6 

Transport trolleys/Trays mm  
Baking trays max. mm 600 x 1000 
Recommended baking height max. mm 1815 
Rotating plate load max. Kg 300 
Turning circle � mm 1280 
Connections   
Connected load for heating: oil, gas KW 104 
Connected load for heating: electric KW 75 
Electrical connection 
Fans and control 

KVa 2.5 

 
* with hood  ** Size plus 100 mm for loading 
 
 
 

 


