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At a glance

The MIWE roll-in e+ is available with the fixed program control system MIWE FP10  

(standard) or the Touch Control MIWE TC. 

Accessories: steam hood, rack trolley.

Bake consistently at the highest level while still saving energy: with the new model   

MIWE roll-in e+, the compact and versatile rack oven with turning shelves for baking  

all kinds of dough pieces. Suitable for all baking methods.

Slimline economy: significant reduction in energy consumption, thanks to the clever patent-

pending heating gas conduction with additional flue gas channel, which also serves  

as a steam heating system.

The patented air regulation system, MIWE aircontrol, guarantees excellent crusts,  

even in unfavourable ambient conditions, and also saves energy due to its low baking  

temperature  – without impairing the baking result.

The control options have been refined further, thus granting the handling advantages  

of a rack oven for almost any kind of baking product. The high-performance steam system 

guarantees the perfect shine on your crusts, thanks to its exact dosage accuracy.

Efficient energy use in clear figures: the combustion efficiency of considerably more than 90 % 

(measured in accordance with DIN 8766); minimum exhaust gas losses, as the outlet temper-

ature of the dissipated flue gas is below the baking chamber temperature of up to 50 °C.

High throughout, despite the low connected load of approx. 130 kW. Minimum pre-heating 

time and consistent maximum steam performance, even when baking batch-after-batch.

The MIWE roll-in e+ can generate savings of up to 10 – 15 % versus comparable models  

(and even more compared to older rack ovens). 
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		  Technical Data	                  

Rack trolley  

Baking tray size  

Baking area in m2 

Exterior dimensions in cm (W x D x H) 

Minimum chamber height in cm  

Connected load in kW  

Heating types

RI e+ 2.0610-TL 

2 

60/100 

21.61) 

226 x 229 x 295 

335 

135 –140 

Oil /Gas

RI e+ 2.0608-TL 

2 

60/80 

17.31) 

216 x 229 x 295 

335 

125–130 

Oil /Gas

This oven keeps your piggy bank happy. Because with the new MIWE roll-in e+ (with an efficiency significantly greater than 90 %),  

you will be using even less energy. This increases your profits considerably – not to mention the quality of your baked products.  

Even the most delicate products are baked perfectly with minimal heating time. The patented MIWE aircontrol guarantees excellent 

crusts at temperatures up to 15 °C lower than normal ovens – adjustable hermetic seals keep steam and heat where they belong. 

This dream oven of all smart spenders can be controlled in Easy and Professional mode using the intuitive touch screen control  

system. MIWE roll-in e+: Probably the thriftiest oven in the world.

With 2 x 18 trays1)

Field Test: Energy Consumption of Rack Ovens

M Conventional rack ovens (including pre-2004 MIWE roll-in ovens)  

M MIWE roll-in with MIWE aircontrol (2004 or later)  

M MIWE roll-in e+


