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Traditional in-store
baking with upper
and lower heat
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Smart oven -
smart features

Fresh bakery products straight from the oven - best baked
on a stone? The WIESHEU smart deck combines outstan-
ding baking results with a functional design that adapts to
your requirements, without compromising on ease of use.

The ovens' precise temperature control and even steam
distribution ensure impressive baking results, while the
integrated steam reducer guarantees guided removal of
hot air, eliminating the need for an on-site exhaust air
installation.
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Deck oven

Separate upper and lower heat
controls, combined with perfectly
even steam distribution, guaran-
tee the perfect crust, beautiful
shine and ideal volume for all
baked goods.
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Baking stone

15 mm mineral stone as per the
guidelines issued by the bakery
trade for stone-baked bread.
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Uncovered
heating

The chamber heaters are
uncovered, allowing the baking
chamber to heat up as quickly
as possible.

Furthermore, each deck has a separately heated steam
unit to rapidly generate full steam, which is evenly distribu-
ted throughout the deck for perfectly uniform baking. This
ensures consistent results, even shot after shot.

Our prover, featuring large glass doors for easy monitoring,
is available in two sizes. Alternatively, we offer stainless
steel base units of various heights featuring a practical and
durable metal shelf.
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Fasy-to-clean
pane

Loosen the knurled
screw in the middle -
for easy cleaning and

crystal-clear vision.
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Energy savings

The SMART START, STANDBY
ECO & ECO SAFE control
features ensure efficient

energy management.
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|Q-TOUCH®

Combines intuitive touch
control with Wnet's intelligent
data analysis, optimising
maintenance while security
measures at branches ensure
customer safety.



Steam extraction
hood

v Vapour trap
Short vapour trap
without impact risk

v/ Condenser
The high-performance condenser
works at the heart of the hood

v Independent control
An integrated temperature
sensor takes over the control

v Resistant
Designed to handle greasy
products and environments
with a lot of flour dust

Prover

v LED lighting
Energy-efficient and durable LED lighting

v Glass doors
To monitor the proving progress

v Proving chamber
Robust and impact-resistant metal proving chamber

v Independent control
Simple control for temperature, humidity and time

v/ Ergonomic stainless steel recessed handles
For convenient handling

v Cleaning
Removable tray under the base drain




CO features

v STANDBY ECO
Switch off mdwtdual decks fora
speoﬂc perlod.(max. 240 rr_nnutes)

A LD ARt
Automatlcally reduce the temperature

: to apreset value ST

i \/ SMART START

“Set the time at which the oven should be ready

-~ for baking, without havmg to vvorry about
preheatmg tlmes il '

IQ-TOUCH®:
Smart control,
effortless operation

Seven-inch touchscreen display with extremely
robust, hardened glass front

999 automatic programs
(ten freely programmable program steps)

Excellent viewing angle stability:
easy to see from a wide range of perspectives

Excellent protection against dust and moisture
Display lock for cleaning purposes
Different rights levels

Customisable user
interface

Regular free software
updates

Open interface for
effective connection

of third-party software
on the customer side
(e.g. Shop-IQ)

User interface available
in more than 15
languages
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Locked heating output

The chamber and steam generator heating are
controlled alternately to achieve a low total
connected load.

v Energy manager
For displaying water and energy consumpt|on
“aswellas empty oven times

v Power pilot : :
kw restnctlon tocapr maxmum

_ current consumptlon

Whnet: The smart
device management

Whnet is WIESHEU's central software solution
for managing your ovens across branches and
countries. As a maintenance and service tool,
Whnet reduces effort and costs, while trans-
parent usage data, clear overviews and central
control optimise daily operations and make
baking processes plannable.

Wnet can be operated in your own server en-
vironment. This means that data sovereignty, ro-
les and access rights remain your responsibility.
Central approvals and rollouts of firmware and
programmes are traceable and compliant with
your compliance requirements.

Secure system thanks to dedicated
server installation

Manage/customise baking programmes
Manage operating data

Create evaluations

Software updates via networking

Service mode
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Technical details

smart deck 86 smart deck 128
Dimensions W (mm) 1.130 1.530
Dimensions D (mm) 1.197 1.397
Dimensions H (mm) 325 325
Control unit IQ-TOUCH® IQ-TOUCH®
Operating temperature range (°C) max. 300 max. 300
Number of baking trays 600 x 400 mm 2 4
Number of baking trays 800 x 600 mm 1 2
Maximum baking chamber height 170 170
Rated voltage AC 400V /50/60 Hz AC 400V /50/60 Hz
Back-up fuse (A) 3x16 3x16
Connected load (kW) 6,10 9,85
Connected load locked (kW) 4,10 6,20
Rated current (A) 8,80 14,22
Rated current locked (A) 5,92 8,95
Electric plug CEE 16 A; 3L+N+PE, 6h CEE 16 A; 3L+N+PE, 6h
Protection rating code (IP) X4 X4
Ambient temperature (°C) 10-40 10-40
Ambient humidity (% RH) <60 <60
Workplace-related noise emission value (dB (A)) <70 <70
Water connection %" ”"
Water pressure (kPa) 160-400 160-400
Waste air connection none none
Condensate connection (mm) 16 16




At a glance

smart deck 86
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smart deck 128
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WIESHEU

Schleifwiesenstr. 27 71723 GroBBbottwar Germany
Telephone +49 7148 1629-0  info@wiesheu.de www.wiesheu.de

Follow us!




