
Introduction to retarding technology



Moves production in comfortable hours

Instead of produce during the night, the production is 
moved in hours where the costs are cheaper and the 
staff is available. During the night will be maintened 
only the cooking.

Reduction of production timing

It can be produced bread one day yes and one day not. 
How? Working with two chambers: while the first 
contains bread for the day after, the other one 
contains bread for the second next day. This means 
that in the same day is possible to produce for two 
days. The production timing is reduced, because 
prepare 200kg instead of 100kg will requires less time 
than have two daily productions of 100kg.

The fragrance of product

Without retarder technology, the baker that produces 
during the night try to postpone his presence at the 
bakery, with these behaviours of routine: 
 - increase the quantity of yeast
 - decrease the fermentation timing

This approach at work causes a problem in terms of 
fragrancy, because the gluten contained into the flour 
doesn’t obtain a correct deframmented structure. 
Enzymes hadn’t time to absorb the proteins of flour, 
without creating sugars.

Fig. 1 How the gluten structure is correctly deframmented

In these cases, when the gluten isn’t deframmented, 
after the cooking the product continues to absorb 
humidity by the ambient around, causing two main 
negative effects:
- the product becomes gummy
- the product is less genuine, because the gluten 
is deframmented into the organism of final customer. 

There are two solutions to deframment gluten and 
have a frangrant product:

- weak flour 
the leavening is quick thanks to less gluten, but more 
difficult to manage. After the leavening this kind of 

flour has a critical phase very short to be cooked, 
before to collapse in leavening. The difficult to 
manage it often coincide with the moment when the 
dough is ready for an immediate cooking, but the 
oven is full and/or not ready.

- strong flour
the leavening is longer because contains more gluten, 
but is more useful to manage thanks to major 
resistance. Requires 4-6 hours of leavening to be 
deframmented correctly and can be cooked also when 
it doesn’t reach 100% of leavening or when it is alrea-
dy overpassed.

The secret for fragrancy is in the leavening. Better has 
been the leavening, better will be the fragrancy of 
product during the time. The gluten deframmented 
correctly during the leavening, will permit at the 
product to don’t absorb more humidity, retarding its 
aging. 

With the retarder technology, the baker is able to 
produce today for tomorrow setting the chamber 
before to arrive at the bakery. Thanks to this, he can 
obtain a fragrant product reducing the quantities of 
yeast and increasing the duration of leavening.

The constancy of the result

Retarder proofing ensures a controlled climate, 
without any incidence of external and undesired 
variables. This means that the ambient is always 
constant, and the baker will be able to fidelize own 
customers to products.

ADVANTAGES ON PRODUCTION

ADVANTAGES  ON PRODUCT



Standard solution is ideal for: 

- products with small-medium weight (under 500g)
- doughs with seasoning and/or improver

This solution is suggested when the dough has an 
improver or seasoning able to maintain the humidity 
inside. It’s important, because this technology tends 
to dehydratate the product caused by an ambient 
more dried than the dough.

The phenomenon is explained by evaporators with 
working temperature around -15°C, that causes a ther-
mal gap with the internal temperature of the control-
led ambient. During the recirculation phase, the 
evaporator freezes a part of humidity into the air in 
entrance returning it more dried.

To hold the humidity into the dough needs to use an 
appropriate improver, or a seasoning that preserve it 
against the dehydration.

Nordiko solution is ideal for: 

- products with any weight (also over 500g)
- all kind of dough (also without seasoning or without 
improver)

This solution has an evaporator with an augmented 
surface able to introduce more volume of air. The 
working temperature of this evaporator maintains 
always contant a difference of only 5°C by the internal 
temperature of the controlled ambient. 

In this way, the air doesn’t lose humidity during the 
recirculation, and it will result more humid than the 
dough. This technology doesn’t have any necessity to 
hold humidity through the adoption of seasoning or 
improvers.

STANDARD vs NORDIKO



Undesired effects of dehydration in Standards are 
solved by Nordiko’s technology: what’s happen in 
products without seasoning and/or improvers?

Bubbles more smaller into the center:
humidity moves outward, causing a migration of water 
that reduces the bubbles into the product. 

Defects into the gluten net:
humidity is holded under the crust and during the 
cooking becomes steam, creating problems as ‘dots’, 
‘red color’, ‘de-crusting’.

WHY CHOOSE NORDIKO
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