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A tradition of craftsmanship since 1886 - Schiéfers bakery in
Chemnitz is the oldest local business in Chemnitz Rabenstein
and has been delighting customers with baked goods made
according to family recipes for decades. The bakery now sup-
plies 20 branches and has over 120 employees. The company's
growth required a site expansion to provide more space and op-
timal production conditions. In 2021, the expansion began with
the construction of a larger production hall, and a café. The big
challenge here: the bakery generates a lot of heat, which con-
ventional ventilation units with extractor hoods could not cope
with. A combination of roda and LAMILUX products now repre-
sents the optimal solution.

SHORT DESCRIPTION

Location: Schéfers Backstube GmbH

Project: Installation of a ventilation system

Period: Spring/Summer 2021

Products: 7 double flap fans of type MEGAPHOENIX

including insect protection grid,

13 louvre fans of type SMOKEJET,

6 LAMILUX Rooflight F100 units

Including insect protection grid and

deciduous tree sheeting,

46 metre continuous rooflight with arched design

Dirk Schéfer,
Managing Director of Schafers Backstube

“In our old bakery, we generated considerable heat, which meant
that it was sometimes hotter than 50 °C during production. Conven-
tional ventilation units with extraction and extractor hoods above the
ovens could not compensate for such a build-up of heat.

roda ventilation units now ensure a very even room temperature in
our new production building thanks to a natural chimney effect. This
has a positive effect on our doughs, as we have a certain consistency
in quality and do not have to adjust our dough temperatures as often
as we had to in the old building. The continuous rooflight also floods
our production hall with daylight and provides pleasant lighting con-
ditions for our employees.

From planning to execution, we were impressed by roda's profes-
sional project management and support.”




REQUIREMENTS
FOR THE SYSTEMS

For baked goods to be perfect, the dough must be made to the exact
degree, in winter as well as in summer. The radiant heat sometimes
generated temperatures of over 50 °C in the old production hall,
which posed great challenges for production, especially in the very
warm months between May and September. To avoid this happen-
ing in the new building, the most important requirement for the new
production hall was permanently optimal and efficient ventilation, as
well as constantly pleasant temperatures for workers in the bakery.

In order for a food business to be allowed to sell the products it pro-

duces, hygiene standards must also be met. These standards are ba-
sically regulated according to EU hygiene law under EU Regulation
852/2004. This meant that we had to ensure that no insects could
get into the production hall and thus into the flour or dough.

LAMILUX AND RODA, THE BEST OF TWO WORLDS - STRONGER TOGETHER

The perfect roda solution resulted from the optimally matched combi-
nation of roda and LAMILUX products. A sensible addition and com-
bination of the systems now leads to optimal light and air conditions
in the new building of Schéfers Backstube. The LAMILUX systems
offer optimum daylight illumination in the sales area in combination
with heat and insect protection through the deciduous tree sheeting
system and the integrated insect protection grid. The roda systems
in the production hall ensure permanent and hygienic air and heat
exchange in production, with the supply air systems in the fagade
and the rainproof ventilation systems on the roof.
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Double flap MEGAPHOENIX fan next to LAMILUX Rooflight F100 with deciduous tree sheeting
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Four interlinked SMOKEJETS



roda MEGAPHOENIX with insect protection grid

THE RODA SYSTEMS

With six MEGAPHOENIX multi-purpose fans installed above the bak-
ery and another one above the washroom, permanent natural air
exchange is guaranteed in the production hall. The newly installed
systems ventilate at 90° with the entire aerodynamically effective
opening area.

When it starts to rain, the hoods close by means of a rain sensor
and the side flaps of the multi-purpose fans open, thereby en-
suring air exchange and heat extraction in production. Sufficient
supply air must also be provided wherever air is discharged. With
13 SMOKEJET type louvre fans, nine of which are standalone
and four of which are interlinked and integrated into the fagades.

roda SMOKEJETS

The position of the multi-purpose fans always determines the position
of the SMOKEJET. This means that when the external hoods of the
MEGAPHOENIX are opened, the 230 V supply air drives are activated
and the supply air groups of the SMOKEJET also open fully. If the ex-
haust air units are completely closed, the supply air units also close. If
it starts to rain or if the wind is too strong, the open fair weather posi-
tion is closed and, at the same time, the rainproof ventilation position
opens and the supply air louvres move to the 50 percent position.

Stainless steel insect protection grids installed on the SHEVS and
ventilation units prevent insects from entering and ensure the high
hygiene standards. The insect protection grids of the multi-purpose



46 m continuous rooflight with arched design

fans are full-surface and have been integrated as drawer systems.
This allows access from the outside and easy cleaning of the grids.

The SHEVS and ventilation units are supplemented by an approxi-
mately 46-metre-long continuous rooflight that floods the production
hall with healthy daylight and saves on electricity for artificial lighting
during the day. Five LAMILUX Rooflight F100 units also provide the
sales rooms with sufficient daylight. The rooflights are equipped with
a 230 V motor and an insect protection grid. In addition, a deciduous
tree sheeting system provides optimum thermal protection for the
rooflights. A rooflight was implemented as a roof access hatch in
order to grant access to the roof.
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roda MEGAPHOENIX

A positive side effect: The energy-free ventilation provided thanks to
the thermal lift and illumination of the hall with daylight save Schéafers
Backstube additional operating costs.



Scan this to discover more about
roda systems!

PHOENIX AND MEGAPHOENIX

FIREFIGHTER

VENTURISMOKE VS1/VS2

SMOKEJET AND MULTIJET

SMOKE CURTAINS

LOUVER WINDOWS

DAYLIGHT TECHNOLOGY

NATURAL AND MECHANICAL
VENTILATION

SMOKE AND HEAT
EXHAUST VENTILATION

RENOVATION

MIROTEC GLASS AND
METAL CONSTRUCTIONS

LAMILUX DAYLIGHT SYSTEMS

The technical data listed in this brochure correspond to the current status at the time of printing and are subject to change. Our technical data refer to calculations, supplier information or have
been determined by an independent testing institute in the course of a test in accordance with the applicable standards. The heat transfer coefficients for our plastic glazing were calculated using
the “method of the finite elements” with reference values according to DIN EN 673 for insulating glass. In doing so, the temperature difference of 15 K between the outer surfaces of the material
was defined, taking into account practical experience and the specific characteristics of the plastic. The functional values refer only to test pieces in the dimensions intended for the test. No further
guarantee for technical values is given. This applies in particular to changed installation situations or if subsequent measurements are made on the building site.
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