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Tray handling plants

Baguette | Bread rolls | Croissants | 
Hamburger buns  

Plants with baking tray handling are 

mainly used for semi (par baked) and 

final baked products.

Make up plants produce the dough 

pieces, which will be deposited onto 

a baking tray. These are then passing 

though the process stages proofing, 

baking and cooling. 

Turnkey systems are not just our daily 

bread, but first and foremost our 

passion.
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Tin bread plants 

Toastbread | Sandwich bread |  
String bread

For small or very long string breads, 

which are baked in tins – GBT keeps 

the conceptually correct solution for 

you. The plants are associated with 

magazines for the tin-storage and 

the product handling with cooling. 

You can rely on the extensive 

experience of your specialist for tin 

bread-plants – GBT.
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Peelboard plants

Pan Rustico | Ciabatta | 
Mini Ciabatta

Soft dough pieces from a laminating 

and sheeting line will be deposited 

onto a peelboard before the proo-

fing process starts. A scrabbler will 

take the products from the peelbord 

and place them direct on top of the 

oven belt or on a stone plate oven. 

If you are looking for a system inte-

grator, GBT will offer you a tailor-

made solution.
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Flat bread plants

Arabic flat bread |
Turkish pide flat bread 

For the traditional production of 

flat bread, special flat bread belt 

proofers and high temperature 

ovens will be necessary.

GBT has many of these flat bread 

plants successfully commissioned 

and is therefore perfectly familiar 

with the specific requirements of 

such a production process.

If you go for highest quality, you 

can count on GBT.
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Ovens 

Tailor-made solutions for different 
requirements. 

GBT ovens can not be bought off the 

shelf. The individual requirements for 

the products are simply too different. 

Therefore, we develop and manufac-

ture precise to meet your individual 

needs and requirements – with all our 

know-how.

Depending on product specifica- 
tions, GBT tunnel ovens will be 
executed individually as:

n wire mesh belt oven

n hinged steel-plate oven

n stone plate oven

Among the types of energy, you 

have the free choice of models with 

gas, oil or electric heating.

High temperature oven 

Baking chamber tem-
perature up to 550 °C

Tunnel oven

Baking chamber tem-
perature up to 350 °C

i. e. for Arabic 
flat bread

n	short baking time 
	 from 60 Seconds 
	 up to 3 Minutes

n	oven belt width 
	 up to 2 m

i. e. for European 
and American bread

n	long baking time 
	 up to 2 Hours

n	oven belt width 
	 up to 4 m
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Spiral coolers | spiral freezers

Precision all the way round.

When it comes to planning and 

building tailored cooling systems 

for bakery products, system supplier 

GBT has more than four decades 

of experience. 

You are free to choose whether you 

want to convey products upwards or 

downwards, use different cooling 

systems with various kinds of air 

supply and pick the conveyance 

system you want. GBT also offers 

a vast range of belt widths and 

variants (plastic or steel) and drum 

diameters (between 3 and 5 metres).

On request, one of the most robust 

and non-bending plastic modular 

belts on the market is used for trans-

port. This combines plastic modules 

with steel coupling bars to ensure 

a long service life.  
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Conveying technology 

Conveying systems 

GBT is a leading system supplier in 

the area of material flow and com-

pany internal logistic systems. The 

focus in the bakery industry is the 

whole range of conveying concepts 

as peripheral equipment around the 

baking oven. It comprises the trans-

port and handling of baking trays 

and pans and the different types 

of product cooling systems for the 

individual application.

Plant automation

Control systems | Control panels  

To ensure a smooth production pro-

cess, industrial baking plants do need 

a high performance control system. 

GBT produces and delivers complete 

turnkey systems on request with com-

puter control, visualization and video 

surveillance.
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Service 
and spare parts  

GBT supplies you with genuine 

spare parts for your equipment and 

baking plant from A-Z. If you are 

seeking support for mechanical or 

electrical installation or mainte-

nance etc., please contact GBT for 

assistance.

Worldwide
References

Belgium

Brazil

Croatia 

Denmark

Dubai

Germany

Great Britain

Greece

Ireland

Kuwait

Russia

Saudi Arabia

Sweden 

Switzerland

Spain



München

Köln

Berlin

Stuttgart

Lünen

Villingen-Schwenningen

Take the next step!

Get in contact with us 

and find out where we 

can be of help to you.

Whether it is by 

telephone, e-mail or 

in person at our 

facilities in Villingen- 

Schwenningen and 

Lünen, we are always 

there for you. 
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G/BT GmbH
Bäckerei Technologie
German Bakery Technology

Gottlieb-Daimler-Strasse 2

78048 Villingen-Schwenningen | Germany

Phone	 +49 7721 99763-50

Fax 	 +49 7721 99763-33

Frydagstraße 12

44536 Lünen | Germany

Phone 	+49 2306 2407-0

Fax 	 +49 2306 23781

www.gbtgmbh.de


