
THE COST-BENEFIT OF 
MODERNIZING PROOFING 
AND BAKING SYSTEMS
When considering the profitability of bakery operations, 
thermal capabilities are front-and-center. A bakery’s proofers 
and ovens affect everything from production volume and 
waste loss to quality and consistency. 

Whether scaling output or simply seeking more efficient processes, 

commercial bakeries can lower expenses and increase margins by 

implementing new and innovative thermal technologies. With that 

considered, the benefits of modernizing proofer and oven systems 

must offset the cost of implementation with gains in throughput, 

energy usage, and labor efficiencies without sacrificing quality.

Modern thermal systems can be tailored to optimize production 

of specific applications by improving consistency, reducing waste, 

lowering operating costs, and creating economies of scale. New 

innovations, such as systems using advanced electronic controls, 

not only save money but also have sustainability benefits. However, 

plans must carefully balance a bakery’s production needs with the 

existing facilities and production lines. 

Therefore, to scale up production while maintaining profitable 

margins, bakers must take several considerations into account, such 

as control over baking parameters, potential to grow production, 

and economical use of floor space. Read on to learn more about 

what to consider when upgrading thermal capabilities and how 

modern proofing and baking systems help bakers maximize profits 

and efficiency.
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AUTOMATED PROOFING SOLUTIONS TO 
SCALE PRODUCTION

Maintaining consistency is an utmost concern when scaling 

production. A proofing system upgrade should provide operators 

with considerable control over temperature, humidity, and proof 

time parameters to ensure that uniform specifications are met. 

Fortunately, modern proofing systems provide recipe memory, 

advanced diagnostics, automated controls, and product tracking 

data.

For large-scale continuous production, proofers must be able to 

handle very high-volume throughput while ensuring that each tray 

or pan undergoes identical proofing conditions. Fluctuations in 

heat and moisture result in costly inconsistencies. Furthermore, in 

order to handle high output, upgraded proofing systems should be 

engineered with reliability, simplicity, and sanitary design in mind.

For high-speed production lines, AMF’s BakeTech Continuous 

Proofer provides extensive, pre-wired electronic controls for 

monitoring pans from the proofer to the oven, while also gaining 

energy efficiency through exclusive design features. For example, 

to maintain consistent heat and humidity, atomized cold water 

is sprayed through a unique internal conditioning unit with 

compressed, filtered air that removes overheating risk, even at 

very high volume. The BakeTech Proofer’s unique dual-drive chain 

system significantly lowers energy costs, and its automated, endless 

chain lubrication reduces downtime for maintenance and repair.

Bakeries with finite floor space may require a more compact 

proofing solution. AMF’s Vesta Automatic Rack Proofer is ideal 

for scaling bread and bun production in facilities where space 

BAKETECH CONTINUOUS PROOFER
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https://amfbakery.com/wp-content/uploads/2019/08/RS198_AMF_BakeTech_Continuous_Proofer.pdf
https://amfbakery.com/wp-content/uploads/2019/08/RS198_AMF_BakeTech_Continuous_Proofer.pdf
https://amfbakery.com/wp-content/uploads/2019/12/Vesta_Automatic_Rack_Proofer_Brochure.pdf


VESTA SPIRAL PROOFER

is limited. Constructed for durability with heavy-duty aluminum 

racks, stainless steel grids, and transfer plates, the Vesta proofer 

is also designed for ease of maintenance, with platform-mounted 

ductwork access and outside-mounted motor disconnects.

The BakeTech and Vesta proofers can accommodate a wide range of 

radius and configuration options, making them highly customizable 

solutions for scaling production. These proofing systems integrate 

seamlessly with other AMF baking technologies to create turnkey 

solutions for bakeries looking to scale up production and grow 

their bottom line.

For high-speed production lines where sanitation is a key factor, 

AMF’s Vesta Spiral Proofer minimizes the proofer footprint for 

products proofed directly on the belt or in pans. To eliminate 

product or pan movement on the belt, the Vesta Spiral Final Proofer 

is engineered with the Intralox DirectDrive™ modular belt system 

and AMF’s patented Monopiece Cage-Bar design. 

The AMF Vesta Spiral Proofer ensures continuous production 

throughput in a controlled, enclosed environment.  The optional belt 

washer and dryer simplifies belt sanitation and easily integrates 

for the shortest footprint and highest performance Clean-in-Place 

system available.

Providing unique layout options with superior versatility, the AMF 

Den Boer Step Proofer System delivers proofing at another level. As 

the proofer tower fills, the levels step up vertically. Once at the top, 

the pans are unloaded or conveyed to another tower for additional 

time and stepped down. 

DEN BOER STEP PROOFER
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This is an extremely gentle way of proofing, as the pans sit motionless 

for the majority of the proofing time — critical to developing yeast 

products and liquid cakes. The number of pans per level can be 

programmed to adjust proofing time for different production 

capacities.

Stainless steel insulated panels enclose the structure along with a 

stainless steel air conditioning system for excellent temperature 

and humidity control. Air is circulated laterally through the levels 

for even conditioning. 

A robust structure of easy-to-clean stainless steel framework and 

PLC control offer dependability and flexibility. Infeed and discharge 

metering conveyors with soft pan stops gently move pans with 

little or no vibration, critical for sensitive products. The innovative 

design and a commitment to advancing product quality round out 

a powerful option in final proofing.  

LARGE SCALE PRODUCTION CONSISTENCY

Increasing production capacity means relying more and more on 

automation to control baking conditions and maintain consistency. 

Commercial oven systems need to be robust enough to handle 

high volume while also being flexible enough to manage baking 

parameters for multiple applications. 

As is the case with proofers, ovens should be selected for the 

necessary heat type and product requirements of specific 

applications (e.g., steam, air flow, moisture control). Oven solutions 

must also accommodate the required production rate while making 

the best use of vertical space and floor area.
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https://amfbakery.com/choosing-oven-system/


For long production runs that need maximum uniformity in baking 

parameters and sustained reliability in operations, the AMF 

BakeTech Continuous Oven offers a highly customizable solution 

with configurations and radii to accommodate nearly any layout. 

Operators may program set points to predetermine air flow, 

humidity, zone temperatures, and steam tunnel conditions, which 

makes changeover between different products as simple as 

selecting a preset recipe. Separate, individually programmable 

variable frequency drive (VFD) fans control circulation from top 

and bottom air vectors.

AMF coats the BakeTech Continuous Oven’s track covers with the 

patented Emisshield® nano-emissive coating, which cuts lubrication 

usage in half. Moreover, the BakeTech Continuous Oven, like the 

BakeTech Proofer, features interchangeable dual chain drives and 

sealed track curves designed to handle high capacity and day-in/

day-out operation. The combination of these sub-systems ensures a 

smooth handoff between stages, allowing operators to visualize the 

entire baking process with tracking data from every part of the line. 

MODULARITY FOR MAXIMUM FLEXIBILITY

Modularity in ovens can help bakeries get the most versatility out 

of their production lines. Modular systems, such as AMF’s Den 

Boer Multibake® Tunnel Ovens, provide the thermal capability 

to increase production capacity and the necessary flexibility to 

expand the product portfolio. 

The modularity of the Multibake® line gives producers ample 

options for customizing recipe-specific baking parameters. 

Operators can control temperature, humidity, and air flow over 

BAKETECH

5AMF MODERNIZING PROOFING AND BAKING SYSTEMS

https://amfbakery.com/wp-content/uploads/2019/08/RS199_BakeTech_Continuous_Oven.pdf
https://amfbakery.com/equipment/proofing-baking/thermal-services/
https://amfbakery.com/wp-content/uploads/2019/08/RS74_Den_Boer_Tunnel_Ovens.pdf
https://amfbakery.com/wp-content/uploads/2019/08/RS74_Den_Boer_Tunnel_Ovens.pdf


independent zones during baking, allowing for baking parameters 

to be further customized to specific applications. 

AMF produces four types of pre-assembled Den Boer tunnel 

oven modules that are easily integrated into production lines and 

optimized for production of a wide range of applications, from soft 

and artisan breads to pizzas and flatbreads to cakes and croissants. 

The modules are developed for baking with direct heat, indirect 

radiant heat, indirect high-speed hot airflow (impingement), or a 

hybrid that takes advantage of each type of heat. 

Hybrid systems, in particular, can create an optimal heat flux curve 

for specific applications, providing maximum flexibility for unique 

product lines, such as gluten-free baked goods. 

The Den Boer prebuilt modular systems reduce installation time by 

as much as 80%. In oven replacement projects this is significant and 

reduces plant downtime to weeks instead of months.

For small-to-medium sized bakeries, limited floor space may present 

a critical barrier to scaling production. Bakeries that must optimize 

their use of space may still take advantage of modularity with oven 

systems such as AMF’s APEX Den Boer Tunnel Oven Series. These 

ovens offer elegant, direct-fired design and independent zone 

control in a compact footprint. The APEX Tunnel Oven’s modular 

design makes it simple to lengthen the tunnel with additional 

modules to grow production capacity while maintaining tight 

control over the baking curve.

DEN BOER MULTIBAKE® TUNNEL OVEN
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https://amfbakery.com/wp-content/uploads/2020/01/APEX_MB-D_Series.pdf


A LEGACY OF RELIABILITY 

AMF continues to offer the Vesta Direct Fired Tray and Tunnel 

Ovens, extending the AMF legacy of robust oven design. These 

heavy-duty ovens fill the need for direct-fired ovens from small 

wholesale to large industrial bakeries. Improvements such as the 

patented Guardian Chain Management System monitor lifetime 

chain wear, predictive lubrication, and chain life.  

The fully computer-redesigned convection system improves air 

flow efficiency and evenness. An advanced zone modular plug-

and-play burner control includes quick disconnect wiring that 

significantly reduces installation time and simplifies maintenance. 

Vesta Tray and Tunnel Ovens are ideal for all-white pan breads and 

buns, pan-type artisan breads and rolls, cookies, cakes, and pies.

The Vesta Tunnel Oven is a direct fired grid oven with total 

product tracking, recipe control, fully adjustable high ratio gas 

burners, multiple zone control, high efficiency convection, and 

automatic steam management. Innovative features such as gasketed 

convection tubes prevent leakage and heat imbalance. AMF’s Vesta 

Tunnel Oven Loader is the most robust trouble-free oven loader 

available. Innovative features such as the chain routing system 

eliminate cam plates and reduce maintenance.

It includes a high temperature loading belt and light curtain 

safety. The Tunnel Oven Loader and Unloaders are completely 

independent of the oven and  mounted on heavy duty roller tracks 

for easy roll back. Fully automatic with multiple belt take away 

conveyors for easy maintenance, the Vesta Tunnel Oven features 

pan-based recipe management to reduce overrun and fully 

adjustable recipe-driven back stop to eliminate bumping.  
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SEE THE FOLLOWING PAGE TO DETERMINE WHICH 
OVEN IS IDEAL FOR YOUR BAKERY’S OPERATIONS

The AMF Vesta Tray Oven is the perfect option for bakeries 

requiring a high capacity oven but lacking floor space. AMF’s 

Vesta Tray Oven requires only 60 percent of the space needed for 

a tunnel oven. Loading and unloading both take place at the front 

of the oven. The AMF Vesta Tray Oven is a grid tray direct-fired 

oven with total product tracking, recipe control and management, 

multiple zone control, fully adjustable high ratio gas burners, high 

efficiency convection, and automatic steam management.  

Innovative features such as gasketed convection tubes prevent 

leakage and heat imbalance while hex sockets on the tray ends 

reduce maintenance and down time. The AMF Vesta Tray Oven 

Loader has the same innovative chain routing for the pusher. It also 

has high temperature loading belts and light curtain safety. The 

AMF Vesta Tray Oven Loader is fully independent from the oven 

and is mounted on heavy duty roller tracks for easy roll back.

Vesta Oven Loaders and Unloaders can be used to upgrade most 

older existing tray and tunnel ovens. Many of the features such 

as the Guardian Chain Management System and convection 

improvements are offered as aftermarket modifications by AMF’s 

dedicated thermal repair and modernization team.
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Oven Type
Heating 
System

Possible 
Heat 

Source

Flue Gas 
in Baking 
Chamber

Top 
Convection

Bottom 
Convection

Moisture 
Control

Moisture 
Measurement

B
A

K
E

T
E

C
H

MiniSaver 
Continuous Oven

Direct
NG
LPG

MidiSaver 
Continuous Oven

Direct
NG
LPG

MaxiSaver 
Continuous Oven

Direct
NG
LPG

MegaSaver 
Continuous Oven

Direct
NG
LPG

D
E

N
 B

O
E

R

D/E Tunnel Oven Direct
NG
LPG 

Electrical

R Tunnel Oven Radiant

NG
LPG

Fuel Oil 
Electrical

I Tunnel Oven Impingement

NG
LPG

Fuel Oil 
Electrical

HT Tunnel Oven Infrared
NG
LPG

H Tunnel Oven Hybrid

NG
LPG

Fuel Oil 
Electrical

APEX MB-D Tunnel 
Oven

Direct
NG
LPG

APEX MB-R Tunnel 
Oven

Indirect
NG
LPG

Fuel Oil

V
E

S
T

A Tray Oven Direct
NG 
LPG

Tunnel Oven Direct
NG
LPG

CHOOSING YOUR
PERFECT BAKING SOLUTION
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LEADING INNOVATION IN THERMAL 
TECHNOLOGY

Over eight decades of experience along with significant research 

investments into making the next generation of best-in-class 

baking equipment makes AMF the industry standard in thermal 

capabilities for wholesale bakeries. 

Only AMF has a dedicated Thermal Repair & Modernization 

Group focused on comprehensive aftermarket support for 

proofers, ovens, and coolers. Committed to ensuring bakeries 

continue to run at optimal efficiency for continued growth, 

maximum longevity, and unfailing performance, AMF’s Repair & 

Modernization Group offers equipment rebuilds, troubleshooting, 

proofer and oven relocations, equipment upgrades, and thermal 

inspections across a wide range of brands.

This is where AMF invests in its customers’ futures: by extending 

the life of bakery equipment while integrating advanced thermal 

innovations and comprehensive engineering expertise across all 

stages of the baking process.

Want to find out more about updating your production 
lines with the latest in thermal capabilities? 
Contact us to find out more about how proofers and ovens 
by AMF can optimize the efficiency and output of your 
bakery. 

READ ON FOR MORE ON COMMON CHALLENGES AND SOLUTIONS 
IN PROOFING AND OVEN SYSTEMS!
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https://amfbakery.com/wp-content/uploads/2020/03/Repair-and-Modernization-Ver4_1218.pdf
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CHALLENGES AND SOLUTIONS
IN PROOFING SYSTEMS

Challenges Causes Desired Outcomes Solutions

Humidity Controls in 
Rack Proofing

Rack proofers are subject 
to more air exchanges than 
tray or continuous proofing 
systems

Stabilize heat and humidity 
parameters

Rapidly exhaust humidity 
and temperature through 
cooling dampers on AMF’s 
Vesta Automatic Rack 
Proofer

High Energy Usage
Inefficient energy usage by 
conditioning unit

Minimize overheating 
while maintaining optimal 
humidity control 

BakeTech internal 
conditioning unit mixes 
compressed air with 
atomized cold water to 
optimize efficiency

High Sanitation Costs
Time-consuming 
procedures to prevent 
mold growth

Minimize time and labor 
needed for sanitation

Built-in automatic belt 
washers and dryers in 
Vesta Spiral Proofers

Upgrading Production 
Lines with Limited 

Floor Space

Facility size constrains 
ability to meet Increasing 
demand 

Minimize footprint while 
increasing production 
capacity 

Consult AMF‘s Repair & 
Modernization Group for 
advice on utilizing floor 
space for renovations and 
rebuilds

Reducing Maintenance: 
Continuous Proofer

Downtime due to repairs to 
track and drive chain

Proofer components 
engineered for reliability 
and easy replacement

Gasketed, bolted track 
curves and dual drive chain 
system on AMF’s BakeTech 
Continuous Proofer

Reducing Maintenance: 
Rack Proofer

Breakage in racks and 
trunnion pins 

Precision machining of 
shelf loading parts and 
sturdy, stainless steel grids

Heavy duty loading 
components on Vesta 
Automatic Rack Proofer 
designed for reliability

Integration with Oven 
Systems

Proofer and oven systems 
designed with dissimilar 
components

Ability to exchange critical 
components between 
proofer and oven 

Drives and proofer 
curves on BakeTech 
Continuous Proofer are 
interchangeable with 
BakeTech Continuous Oven

https://amfbakery.com/wp-content/uploads/2020/03/Repair-and-Modernization-Ver4_1218.pdf
https://amfbakery.com/wp-content/uploads/2020/03/Repair-and-Modernization-Ver4_1218.pdf
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CHALLENGES AND SOLUTIONS
IN OVEN SYSTEMS

Challenges Causes Desired Outcomes Solutions

Uniformity in Baking 
Parameters

Sub-optimal controls over 
temperature, humidity, air 
flow, and heat flux

Precise management of 
heat zones, air velocity, 
and moisture

The SCORPION 2 Profiling 
System is an industry 
standard for real-time 
monitoring of baking 
processes

Increasing 
Sustainability of 
Thermal Systems 

Inefficient, uneven heating 
and excessive chain 
temperature

Lower energy use and 
lubrication; extended chain 
life

Emisshield® Energy Saving 
Oven Technology reduces 
energy consumption up to 
20% and up to 50% in oil 
lubrication consumption

Maximizing Production 
Efficiency

Oversized ovens; inefficient 
heat sources; improper 
maintenance 

Right-sized oven with 
appropriate heat sources; 
clean filters and burners

AMF’s R&M Group provides 
expertise in planning 
for modernization and 
maintenance

Baking Profile of 
Specialty Applications

Certain formulations, such 
as snacks or gluten-free 
recipes, require very 
specific heat flux curves

Remove moisture at 
precise points in the 
baking cycle

AMF’s Den Boer Hybrid 
oven utilizes multiple heat 
sources 

Controlling Product 
Color

Oversized ovens, improper 
maintenance, moisture 
control

Proper production 
management, improved 
maintenance, and moisture 
control

AMF ovens offer moisture 
sensors, exhaust control, 
and SCORPION 2 Profiling 
to maximize product 
quality

Controlling Product 
Crispness and Crust

Incorrect steam application 
in first zone

Control the crispness of 
the end product

The AMF Den Boer Ovens 
utilize steam pipes from 
both sides for uniform 
steam application

Maintaining Moisture 
and Product Weight

Heated air circulation is the 
most impactful factor on 
moisture loss

Release of moisture at 
precise time in baking 
cycle for optimal product 
quality 

Additional convection 
and automatic exhaust 
dampers in Den Boer 
MB-D and MB-R ovens can 
quickly control moisture 
loss


