
PKT - THERMAL OIL DECK OVENS
Thermal oil deck ovens are designed for for intensive 
exploitations.The manufacturing technology and top 
quality materials ensure their long service life. The structure 
guarantees equal distribution of temperature on the shelf 
since oil (a heat carrier) is constantly fed by the pump. 
The oven is equipped with a modern computer-based 
system which provides continuous monitoring of machine 
operation. 
The boiler is a complete unit, consisting of a heat 
exchanger, burner, circulation pump, electric control and 
all sensors and regulators which are necessary to ensure 
the operation and safety. The heating surface of the boiler 
consists of high-temperature-resistance pipes which are 
arranged in two cylindrical spirals. The pipes are laid in such 
a way that optimal burning conditions can be achieved at 
minimum load of the heating surface. 
Thermo-oil systems manufactured by IBIS are characterized 
by a short time of readiness to operation. The heating-
up time for the oven with a baking surface of 27m²  from 
a temperature of 25°C to 250°C does not exceed 25 
minutes. The advantages of a special thermal oil allow for 
the accumulation of a large amount of energy, which is 
used for baking. This feature causes, among other things, 
that the thermo-oil oven loses its temperature very slowly 
after baking. The temperature drop when the oven is off is 
<10°C per one hour of standstill.

Model 120 160
Power kW 120 160

Electrical power kW 2,5 3,5
Width mm 960 1150
Length mm 960 1150
Height mm 1300 1375

Maximum baking surface one the minimum plant 
area.

Minimum gas, oil or pellet consumption. High 
heat accumulation, quick heating of the oven.

User-friendly 7” control panel.

High performance proofing system.

Excellent quality and equal baking results.
Better quality crust and bottom surface, considerably 

reducing tendency of bread to stale, preserving 
moisture and aroma. 

Perfect for automatic loading systems.
Ovens ready to integrate with loading and unloading 
unit with different levels of automation to suit your 

specific needs.

Fast temperature recovery.
Ovens quickly recovers the temperature so that 
enables to link bakings without waiting between 

batches.

Oven operation on two segments with the 
MONO-DUO SYSTEM.

Nowadays production flexibility is essential to 
be competitive. You must be able to produce 
simultaneously different ranges of products, 

optimizing costs and production time. 
Working in the DUO system enables simultaneous 

baking at two different temperatures, the difference 
of which can be even 100oC.

STANDARD EQUIPMENT:
MAGNETIC PUMP 

SYNTHETIC OIL

An additional steam generator for the proofing 
chamber (option).
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МОDEL Baking surface Number of 
chambers A B C D E F G H

PKT 4.120 12 m2 4 1755 3400 1780 535 717 1240 2400 170

PKT 4.150 15 m2 4 2320 3000 2000 535 717 1885 2000 170

PKT 5.150 15 m2 5 1755 3400 2000 535 717 1240 2400 170

PKT 4.180 18 m2 4 2320 3400 1780 535 717 1860 2400 170

PKT 5.180 18 m2 5 2320 3000 2000 535 717 1860 2000 170

PKT 6.180 18 m2 6 1755 3400 2000 425 497 1240 2400 170

PKT 6.180  
MONO-DUO 18 m2 6 1755 3635

+600 2070 425 497 1240 2400 170

PKT 5.220 22 m2 5 2320 3400 2000 535 717 1860 2400 170

PKT 6.220 22 m2 6 2320 3000 2000 425 497 1860 2000 170

PKT 6.220  
MONO-DUO 22 m2 6 2320 3235

+600 2070 425 497 1860 2000 170

PKT 6.220  
SYSTEM 22 m2 6 2320 3000

+450 2480 425 497 1760 2000 225

PKT 6.270 27 m2 6 2320 3400 2000 425 497 1860 2400 170

PKT 6.270  
MONO-DUO 27 m2 6 2320 3635

+600 2070 425 497 1760 2400 170

PKT 6.270  
SYSTEM 27 m2 6 2320 3400

+450 2480 425 497 1760 2400 225

PKT 7.315  
SYSTEM 31,5 m2 7 2320 3400

+450 2780 425 497 1760 2400 225
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Boiler model 160 PELLET
Power kW 160

Electric power kW 3,5
Width mm 1250
Length mm 1364
Height mm 1375

BOILER HEATED BY PELLET
NEW SOLUTION  !!!

Thermooil technology enables combination of several ovens 
with one gas, oil or pellet fired boiler. The boiler can be 
placed in the basement, warehouse or garage, just where the 
space is. 
Additionally, due to the use of only one burner in the 
thermo-oil system, only one flue gas chimney is required in 
the bakery.

Sample of the oven’s combinations:
- two thermal-oil deck ovens 18m² + boiler 160kW
- two thermal-oil trolley ovens PW110 + boiler 160kW
- two thermal-oil deck ovens 27m² + boiler 280kW
- thermal-oil deck oven 22m² + thermal-oil trolley oven 
PW160 + boiler 280kW

25



PW - TROLLEY THERMAL OIL OVENS
IBIS rack ovens are provided for bakers who require top 
quality of baked products. These are the most universal 
ovens available on the baking market. First of all, they are 
characterised by exceptional efficiency and user-friendliness 
due to automatic loading and unloading.
Like in thermal oil deck ovens, thermal oil heated up to the 
required temperature serves as a heating medium which is 
constantly fed by the pump. 

Thermal oil ovens with trolleys can be equipped with 
ceramic plates, which gives an outstanding technical 
engineering combining tradition with the modernity. 
Slight heat radiation and hot air guarantee excellent 
baking quality. The ovens are equipped with modern and 
functional computer control.

Thermal oil ovens with trolleys are convenient for loading 
and unloading, because this process is identical to that of 
rotary ovens and is to entry and exit of trolleys. Ovens have 
many different functions tailored to the individual needs of 
customers.

Model PW 110 PW 160
Electrical power kW 3,3 3,3

Baking surface (trays) sq m 10,8 16,2
Baking surface sq m 12 18

Number of decks pcs. 9 9
Tray dimensions mm 600/1000 600/1000

Number of trolleys pcs. 2 3
Deck height mm 130 130

Width mm 1570 1570
Length mm 2450 2850
Height mm 2750 2750

Model 120 160
Power kW 120 160

Electrical power kW 2,5 3,5
Width mm 960 1150
Length mm 960 1150
Height mm 1300 1375

Maximum baking surface with a small  
footprint design.

Clear and user-friendly 7” control panel. 

Minimum gas, oil or pellet consumption due to 
high heat accumulation and quick heating  

of the oven.

Baking chamber made entirely of stainless steel; 
minimal maintenance as there is no moving parts 

inside.

Slight heat radiation and hot air ensure perfect 
quality of baking.

Quick heating time allows you for quick baking 
products batch by batch.

Ovens combine the advantages of rotary ovens 
with baking options of thermal oil deck ovens.

High efficient evaporation system.
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