
Bakeries
Industrial washing and drying machines

EXCEPTIONAL WASHING SOLUTIONS



Your bakery can only deliver quality products 
if it has a clean production environment. 
Bacterial contamination or infection can have 
far-reaching consequences for your customers 
and for your company. Hygiene standards are 
therefore becoming increasingly stringent. 
With our washing and drying solutions, we 
ensure that all production, packaging and 
transport equipment is really clean (and dry).

Production equipment free of allergens
A diversity of breads requires genuinely clean production 

equipment that is free of allergens, gluten, wheat, milk, lactose, 
soya, sesame, nuts, peanuts...all traces must be removed to prevent 
cross-contamination. The optimal cleaning of production equipment 
in as little time as possible and in as small a space as possible, two 
aspects for which UNIKON has a solution.

Hot out of the oven, cool into the proofing cabinet
Production within a bakery is a continuous process. Hot production 

equipment comes out of the oven and must be washed immediately 
before entering the production process again. The issue, however, is 
that the baking tin or bread head must be cooled before it is filled 
again with dough or batter. UNIKON has extensive experience with 
these types of requirements specific to the bakery industry.

Completely dry and ready for use
In addition to hygiene and the right temperature, preventing 

residual moisture on the production equipment is important to 
prevent mold growth. A crate must be completely dry before the 
bread is put in. Bread crates in particular are difficult to dry because 
of their unusual shape. With the latest technology UNIKON has a 
suitable solution for this.

We have the solution for you
Unikon has been supplying washing and drying 

solutions to the bakery industry worldwide since 1968. 
Thanks to these years of experience, we understand the 
specific needs within your sector and offer you the right 
solution.

Your bread heads, baking trays, trolleys
and bakery crates

 constantly
 hygienically clean
 and dry

In-house development and production
We develop, manufacture, sell and service industrial 

washing machines and dryers worldwide from our 
facility in Barneveld, the Netherlands. We work closely 
together with our partners all over the world, but the 
development and manufacturing of our solutions is 
completely in house. This makes us remarkably flexible 
in meeting your needs and requirements. In the unlikely 
event that something should happen to your machine, 
we will help you quickly and with a solution within 24 
hours.
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UNIKON helps you 
with

9	Hygienic cleaning specially tailored to 
bread tins, baking trays, trolleys and 
bakery crates. Any contamination or 
residue is guaranteed to be removed 
thanks to our advanced pivoting spray 
system with nozzles. Contamination, 
bacteria and fungi have no chance.

9	Products instantly deployable. Hot 
products come out of the oven and pass 
through to the washing line in one line. 
The heat released from the product is 
reused for the washing process. Finally, 
the product is dried and cooled down to 
the desired temperature so that it can 
immediately enter the production process 
again.

9	Unique drying result. UNIKON has a 
technologically advanced spin dryer that 
completely dries even baker’s crates at 
the end of the washing process. Our so-
called air-knives are specifically placed 
and adapted to our product(s) so that all 
corners of your products are optimally 
dried.

9	Sustainability thanks to UNIKON’S 

unique spray system, dosing pump 
and reuse of wash water. This ensures 
efficient use of water, energy and 
chemicals. In addition, our machines are 
100% recyclable.

9	Modular and compact machine. Space 
is often a problem in a bakery. Our 
machines are designed to be modular, 
which makes them relatively easy to 
implement in the production process. 
Thanks to the powerful pump and 
pivoting system, we are able to design 
the machine very compact.

9	High quality down to every detail 
making maintenance costs low and your 
production high.



We like to refer to these projects, among others

Customer The largest bakery in the Netherlands
Application In-line washing and drying of 300 baking 

tins per hour, then on to production in the 
same line.

Challenge Little space for the machine. Baking tins come out of the oven at 
130° and go straight into the washing sector. Next, the tin must 
come out of the drying sector at 30° in order to be immediately filled 
with dough again.

Our sollution  UNIKON TUNNEL WASHING MACHINE Unikon tunnel washer with 
powerful energy efficient pumps and special air knives to cool 
product.

Customer Bakery - Germany
Application In-line washing and drying of 500 baking trays 

per hour.
Challenge Baking trays have a Teflon coating and still 

contain very small seeds. The baking tray dimensions 
are 1470x1000 mm. After drying the product may contain up to 7 
grams of moisture.

Our sollution UNIKON TUNNEL WASHING MACHINE with special guide that does not 
damage Teflon layer, filter that catches the small seeds and special 
drying unit. UNIKON SPINDRYER ensures desired drying result.

Customer Bakery - England
Application 20 heavily soiled trolleys per hour.
Challenge HACCP requirements; separate areas for the 

dirty and clean trolleys. The machine will be 
located in a pit.

Our sollution Machine equipped with separate inlet and outlet 
doors to meet HACCP requirements. Modified design of the machine 
allowing it to be placed in the pit.

UNIKON stands for:

• Quality, only A-brand parts
• Machines 100% recyclable
• User friendliness
• Low maintenance costs
• Water saving and energy efficient systems
• Worldwide Unikon service

If you have any questions or you are interested in an industrial 
washing system, please contact us.

Hermesweg 30 A 
3771 ND Barneveld 
The Netherlands

+31 (0) 88 - 877 0500

info@unikon.com

www.unikon.com

UNIKON has been providing high-quality (customized) industrial washing and drying solutions for 
more than 50 years!


