
Innovations for a better world.

Franz Haas SWAKT-Eco 
wafer baking oven.
Solutions for highest 
demands.
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Franz Haas SWAKT-Eco wafer baking oven. 

Franz Haas SWAKT-Eco wafer baking oven.

Energy efficiency

Think green

Thanks to innovative burners which 
allow for the full insulation of the 
baking zone, the Franz Haas 
SWAKT-Eco uses heat in the 
bakingprocessmoreefficiently.
Gasconsumptionisreducedby 
up to 30% and noxious emissions 
are up to 90% lower.

Quality

Optimized heating

Theheatingsystemcanbeeasily
adjustedwiththeuserfriendlyHMI.
This enables changes during 
 running production and optimizes 
heat distribution. Precise adjust-
ments ensure highest wafer sheet 
qualitywithconsistentweightand
moisture distribution.

OEE improvement

Less downtime

Adjust heat distribution via PLC. No 
cool-down is required for mechani-
cal adjustments. The burners are 
positioned on top of the baking 
plates so that no baking waste can 
drop onto the burners. This results 
in less cleaning and thus less 
downtime.

FranzHaasSWAKT-Ecowaferbakingovensproducehigh-qualityflatandhollow
wafers.Theyfeatureaninnovative,easilyadjustableheatingsystemwhich
significantlyreducesproductioncosts,gasconsumptionandnoxiousemissions.

Modular design is our standard 
IncreasethecapacityofyourFranzHaasSWAKT-Ecooven
with modules of eight baking plates, from 32 to 128 plates. 
Thismakestransportationeasierandprovidestheopportunity
of future oven extensions.

Superior wafer sheet quality 
Franz Haas SWAKT-Eco ovens are designed for highest quali-
tystandards.Duetotheoptimizedheatingsystemadjust-
ment,preciseheatdistributionforhigherwafersheetqualityis
possible.

Simplified control 
EasilyadjusttheheatingsystemviathePLC.Regulatethehe-
atingsystemtoadaptittoproduct,outputorlinespecific
conditions.

Operating principle

At the oven head the baking plate pairs open and wafer batter 
is applied onto the lower plates. After batter deposition, the 
bakingplatescloseandarepulledbytheinterlinkedbaking
chainintothefullyisolatedbakingzone.Waterisvaporizing
and the wafer sheets are baked. After one turn, the plate pairs 
open again at the oven head. The baked wafer sheets are ta-
kenoffandarehandedovertothenextprocessingmachine.
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Franz Haas SWAKT-Eco wafer baking oven. 

Baking plates
• special cast iron baking plates ensure a long  
 service life
• renownedself-supportingdesignforoptimalenergy
 exploitation, uniform heat and moisture distribution and  
 even wafer color
• high baking plate strength due to longitudinal ribs
• pneumaticself-adjustinglockingsystemandspacershims
 allowforconstant,easilyadjustablewafersheetthickness
 as well as ensuring a stable baking process
• taper roller bearings facilitate of the upper and lower hinge  
 partsaswellaseasymaintenance
• verticallyadjustablebakingledgesensure 
 minimizedanddrybakingwaste
• optional: chrome-coated baking plates for an extended  
 service life

Baking chain
• speedofthebakingchaininfinitelycontrolledbya 
 frequencyconverter
• baking plates can be removed without opening the chain,  
 production can continue despite removed plates
• maintenance free ball bearings for running wheels and  
 locking rollers and chain guiding side wheels 
• extended service life and smooth movement of the baking  
 chainthankstothepneumaticchaintensioningsystem
 whichcompensatesthedifferenceinthermalexpansion
 between the oven frame and the baking chain

Construction
• highlyrigid,durableframewithrectangulartubularsections
 and stainless steel cladding
• steel plates as a counterweight at the oven head walls to  
 eliminate most vibrations
• energysavings,lowernoiseandhighsafetyfacilitatedby
 insulated oven head
• easyaccessformaintenancethroughhorizontallyopening
 side doors positioned next to the burner modules
• modularityoftheovenframeenableseasylineexpansion
 at a later stage
• optional:Macrolonwindowsattheovenhead

Batter depositing
• automaticbatterdepositingbyrotarylobepump,return
 functionoftherotarylobepumppreventsbatterdropping
 byeverserotation
• automatic depositing stop enables continued production  
 even in case of removed baking plates

Macrolonwindowsattheovenhead

Technical features
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Franz Haas SWAKT-Eco wafer baking oven. 

Heating
• optimizedheatdistributionandtremendouslydecreased
 gas consumption thanks to the convection heating  
 system:upto-30%gasconsumption*
• noxious emmissions up to 90% lower (NOx and CO)
• controlled burning process through new, innovative   
 radiation burners
• 1-4 burner modules, depending on oven length and  
 heatingcapacityrequired
• highestefficiencyofgasandpowerusagethroughthe 
 fullyisolatedbakingchamberwithoptimizedaircirculation
• less cleaning, maintenance and down time since bubbles  
 and baking waste no longer drop onto the  burners, as the  
 new burners are arranged on top of the baking plates
• incaseofpressurelossthesystemshutsdown 
 automatically

 

Wafer sheet take-off
• wafersheettake-offsynchronizedtothespeedofthe
 baking chain
• sheetcheckingsystemforrecognitionandrejectionof
 faultyorincompletewafersheets
• optimalproductionresultsbytuningthesettingsofthe
 servo motor drives for the batter depositors

Electrical control
• userfriendlyPLCcontrol
• automaticoperatingdataloggingandheatingsystem
 control
• all control components integrated in the oven remote  
 maintenance

*assumedheatingvalue:8.200kcal(34,34MJ)/m3LNG;thegasconsumptiondependson
several factors (recipe, ingredients, wafer sheet thickness, format, machine setting,..) and is 
thereforealwaysproduct-specific

Full insulation of baking zone.

Easyoperationviatouchscreenterminal
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Franz Haas SWAKT-Eco wafer baking oven. 

Customer Services
Wafer - From expertise to excellence.

Bühlerstandsformorethanjusthigh-qualitymachineryandbestvalueformoney.
Wealsostandforlifetimepartnerships.Tocontinuouslykeepyourproductionatthe
highestproductivitylevel,ourcustomerservicesupportsyouinallservicedimensions.

Weaccompanyyouthroughtheentirelifecycleof
yourproductsandofferanall-roundservicefrom
consulting to individual spare and wear part solu-
tionsandretrofits.

Expandyourknowledgebaseandgainacompeti-
tiveedge:findoutjustwhatitisthatmakesthe
perfectwafersodeliciousinourWaferInnovation
Center and take part in technical training courses 
atourTrainingCenterordirectlyatyoursite.

Let’sworkoutaservicesolutiontailoredtoyour
specificneeds.Feelfreetoe-mailusat
 service-sales.bhwl@buhlergroup.com

FactsaboutourWaferInnovationCenter 
1000 m2

Workspace for 
 innovation

Wherewetransformyourideas

intoproductsandrefineyour

 recipes and processes.

8

Well-experienced 
food technologists

Ourspecialistscanhelpyougain

acompetitiveedgebyfinding

yourperfectrecipetailoredto

yourmarketneeds. 

> 50

Technical and  
analyticaltools

An optimal combination of 

 machines, technical instruments 

andanalyticaltoolssupportsyou

infindingyourbestsolution.
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Franz Haas SWAKT-Eco wafer baking oven. 

Technical data

Type Franz Haas SWAKT-Eco 32 40 48 56 64 72 80
approx. output wafer sheets/min.)* 16 20 24 28 32 36 40

approx. gas consumption 
(MJ (kcal)/kg wafer sheet)**

7.5 (1800) 7.5 (1800) 7.5 (1800) 7.5 (1800) 7.5 (1800) 7.5 (1800) 7.5 (1800)

installed power (kW) 50.0 50.0 50.0 50.0 50.0 50.0 50.0

approx. power consumption (kW)*** 13.0 13.0 13.0 13.0 13.0 14.0 14.0

approx. oven length (m)****

T=335***** 6.38 7.72 9.06 10.40 11.74 13.08 14.42

T=375 7.03 8.53 10.03 11.53 13.03 14.53 16.03

T=425 7.83 9.53 11.23 12.93 14.63 16.33 18.03

approx. oven width, doors open (m)

RB=S/M/L 3.75/3.85/3.95

approx. oven height (m) 2.29

approx. oven weight (t)

T-335 15.2 17.9 20.9 24.0 27.0 29.9 33.0

T-375 16.7 19.8 23.1 26.4 29.7 33.0 36.3

T-425 17.7 21.1 24.6 28.2 31.7 35.3 35.3

Type Franz Haas SWAKT-Eco 88 96 104 112 120 128
approx. output wafer sheets/min.)* 44 48 52 56 60 65

approx. gas consumption 
(MJ (kcal)/kg wafer sheet)**

7.5 (1800) 7.5 (1800) 7.5 (1800) 7.5 (1800) 7.5 (1800) 7.5 (1800)

installed power (kW) 50.0 50.0 50.0 50.0 50.0 50.0

approx. power consumption (kW)*** 14.0 16.0 16.0 16.0 16.0 16.0

approx. oven length (m)****

T=335***** 15.78 17.10 18.44 19.78 21.12 22.46

T=375 17.53 19.03 20.53 22.03 23.53 25.03

T=425 19.73 21.43 23.13 24.83 26.53 28.23

approx. oven width, doors open (m)

RB=S/M/L 3.75/3.85/3.95

approx. oven height (m) 2.29

approx. oven weight (t)

T-335 36.0 38.9 41.9 45.0 48.0 51.2

T-375 39.6 42.9 46.2 49.5 52.8 56.1

T-425 42.4 45.9 49.4 52.9 56.2 60.0

*assumedbakingtimeof2minutes;theactualbakingtimedependsonseveralfactors(recipe,ingredients,wafersheetthickness,format,machinesetting,..)andisthereforealways
product-specific
**assumedheatingvalue:8.200kcal(34.34MJ)/m3LNG;thegasconsumptiondependsonseveralfactors(recipe,ingredients,wafersheetthickness,format,machinesetting,..)andis
thereforealwaysproduct-specific
***thepowerconsumptionincludesallavailableupgrades
****withoutwafersheetconveyor(standardlengthoftransferconveyor:2167mm)
*****Tisthedistanceinmmfromonebakingplatefrontedgetothefrontedgeonthenextbakingplate

Technicalmodificationsreserved.Imagesmaydifferfromthelatestexecutionofthemachines.
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