
BAKING WITH DOYON OVENS



PERFECTION ?

HOW WOULD YOU DEFINE PERFECTION?

ATHLETE COMEDIANBURGER



BAKE WITH PERFECTION

“The Craft of Baking: A passion for the delicate 

balance of art and science - Using traditional 

techniques and precision to transform humble 

ingredients into culinary excellence.”

A PARTNERSHIP WITH DOYON ENSURES TRUSTWORTHY 
EQUIPMENT, SO THAT YOU CAN CONCENTRATE ON YOUR CRAFT.

Why Doyon? “It’s so expensive!”
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perfection

BAKE WITH PERFECTION

INNOVATION
REVOLUTIONARY 
TECHNOLOGY

TRADITION A LEGACY OF 
QUALITY

CONFIDENCE VERSITILITY & 
RELIABILITY



perfection

CONNECTING OUR BRAND WITH 
YOURS EMPOWERS YOU TO BAKE 
YOUR PERFECTION.



COOKING
The action of using 
heat to make food 

more palatable, 
digestible, nutritious, 

or safe. 

BAKING
The action of 

cooking food by dry 
heat without direct 
exposure to a flame, 
typically in an oven

Both chemically and physically 

change food, affecting its 

color, size, and texture, with 

key differences being:

•

•

•



THE BAKERY PRODUCTION WORKFLOW

SCALE                MIX               FERMENT             SHAPE                BAKE                  SLICE

The method of 
weighing 

ingredients for 
precision and 
consistency.

The process of 
combining separate 

components to 
produce a uniform 

mixture.

A process causing 
yeast and bacteria to 

convert sugars into 
carbon dioxide

The method of 
molding dough to 
impact structure 

and texture of final 
product.

Cooking by 
continuous heat 

without direct 
contact of a flame.

To use a sharp 
object, portioning 
out cooled breads 

into varying 
thicknesses.

BAKE WITH PERFECTION



Offering a full line of baking ovens & combination oven proofers

• Roll-In Rack Convection 

Ovens

• Convection Ovens

• Artisan Stone Deck Ovens

• Pizza Ovens

• Oven Proofers

• Roll-In Racks

TODAY WE FOCUS ON THREE:

• Circle Air Convection Rotating Rack Ovens 

(CA Series)

• Jet Air Convection Ovens & Proofers (JA 

Series)

• Signature Roll-In Rack Ovens (SRO Series)



SRO Series: Signature Roll-In Rack CA Series: Circle Air Convection Rotating Rack JA Series: Jet Air Convection Ovens & Proofers SRO Series: Signature Roll-In Rack CA Series: Circle Air Convection Rotating Rack

THE WORKHORSE THE TRADITIONALIST THE OPTIMIZER



Circle Air Convection Rotating
Rack Ovens (CAX SERIES) –
The Workhorse

JET AIR
SYSTEM

8-STAGE
BAKING

ULTIMATE 
UNIFORM
PROOF & BAKE

perfect



CAX SERIES – Circle Air Convection Rotating Rack Ovens & Proofers

Up to 500° 
F

What Makes CAX Series Special? How This Benefits Your Customers:

• Individual Heat (90° F-110° F) and Humidity 
(up to 95%) Control

• Mechanical Thermostat Controls
• Stainless Steel Construction
• Automatic Water Feed
• Catch Pan (no drain required)
• Full View Glass Doors
• One Year Labor & Two Year Parts Warranty

Available
with Proofer
Base

CA6X Series 
Proofer
Offers:



Jet Air Ovens & 
Proofers (JA SERIES) – 

The Traditionalist

perfects

JET AIR
SYSTEM

8-STAGE
BAKING

SUPERIOR
AIR FLOW



JAO SERIES – Jet Air Ovens & Proofers

Up to 500° 
F

What Makes JA Series Special? How This Benefits Your Customers:

• Independent Heat (90° F-110° F) and 
Humidity (up to 95%) Controls

• Mechanical Thermostat Controls
• Shelves resist rust and scratches
• Automatic Water Fill Feature
• Door pan catches condensation
• Full View Glass Doors
• One Year Labor & Two Year Parts Warranty

Available
in many oven
proofer sizes & 
combinations!

JAOP Series 
Proofers

Offer:



Our cutting-edge JET AIR SYSTEM sets The Workhorse (CA 
series) and The Traditionalist (JA series) apart from other 
ovens in their class.

The wheel 
doing all the 

magic

perfect 

The air flow is
adjustable:



Signature Roll-In Rack 
Ovens (SRO SERIES) –

The Optimizer 

PROVEN 
ENERGY 
EFFICIENCY

8-STAGE
BAKING

perfection

HIGH VOLUME 
PRODUCTION 

CAPABILITY



SRO SERIES – Signature Roll-In Rack Ovens 

What Makes SRO Series Special? How This Benefits Your Customers:

Up to 525° 
F



•

•

•

•

MAIN TAKEAWAYS



PARTNERSHIP
BRAND PROMISE

PERFECTION

BAKE WITH PERFECTION



A legacy of 

baking tradition, 

and innovation 

that builds 

confidence in 

your brand.

TOTAL SOLUTION PROVIDER



EVERYTHING BAKINGDOYON DOES 



OVEN PRODUCTION CAPABILITIES


	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11
	Slide 12
	Slide 13
	Slide 14
	Slide 15
	Slide 16
	Slide 17
	Slide 18
	Slide 19
	Slide 20
	Slide 21
	Slide 22

