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HEIN HYBRID AND HEIN FLEX-UV
A WINNING TEAM

THE NEW HEIN HYBRID
THE OVEN OF THE FUTURE

The deck oven that allows you to evolve and continue attracting 
an increasingly demanding clientele. It combines power, flexibility, 
and a unique variability that significantly reduces your energy 
consumption.

As the name suggests, the new HEIN HYBRID is a synergy of two 
energy sources combined with our «SaveHeatingSystem» SHS®.

   SIMPLY REVOLUTIONARY!

This oven guarantees perfect baking results while keeping energy 
consumption to an absolute minimum.

It is the optimal solution for bakers who want to adapt to new market 
trends, such as «fresh-on-demand baking” with a supply of pre-baked 
and/or refrigerated bread stored using the HEIN FLEX-UV.

The HYBRID allows you to heat only the baking surface you need at 
any given time. Do you want to heat 25%, 50%, 75%, or 100% of the 
oven?

You have the choice - the new HEIN HYBRID is the solution!
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Oven construction and cooling technologies
The HEIN company is an innovative family-owned company from Luxembourg, which has been developing high-quality baking and 

cooling technology for demanding bakers and manufacturing it in its own production facilities since 1882. Every product that leaves 
the factory is the result of over 140 years of experience, the highest level of engineering, the best materials and components, the 

most modern production techniques down to the last detail and the skills of highly motivated and committed employees.
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UNIVERSAL  ECOSTONE  ELECTRO
ELECTRO STONE

EUROLUXWOODSTONE  
(Classic Design)

THERMO

MODULUX2TOPLUX FLEX-UV  MARYLINE SPIDERLIFTMASTER HUBILUX

BAKELUX3  | CONDILUX3

Overview of our product range

Redefining excellence. Since 1882.
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