
ONE OVEN FOR THREE GENERATIONS – THE BEIHL 
BAKERY IS CELEBRATING THE 50TH ANNIVERSARY 
OF ITS TRADITIONAL WP MATADOR®

The Beihl bakery, founded in Bad Dürkheim in 1927, has remained a 
real family company to the present day. The art of the baking trade 
is passed on within the company from generation to generation. The 
secret to the baker family‘s success has always been to bake to a 
good tasty quality, turning occasional purchasers into core customers. 
The company has been successful in this vein in the last 50 years 
thanks to a single oven: the WP Matador®. The oven, steeped in tradi-
tion, is not only the pride and joy of the Beihl family. In more than 130 
countries, bakers view the oven as the quintessential long-lasting, 
reliable deck oven for production in the bakery, and is available as the 
Matador® Store for in-store baking. The latest Store offering, the Ma-
tador® Store History Edition – presented for the first time at iba 2012 –  

is a successful combination of tradition and high-tech. From a purely 
visual standpoint, the nostalgic white design is reminiscent of the 
early days of the world-famous oven, while at the same time fulfilling 
all demands placed on a Matador® by modern-day bakers thanks to 
its cutting-edge technology. When Erwin Beihl took over his parents‘ 
bakery, there was an old steam oven on the premises, powered by 
charcoal briquettes. If he wanted to purchase a new oven, he would 
have to get to grips with heating oil – an unknown fuel – and a new 
type of technology. The baker didn‘t want to dive into a new purchase 
blindfolded. He therefore asked colleagues with oil-powered ovens 
about their experiences, and inspected the only WP Matador® in the 
Palatinate region at that time near to Kaiserslautern. It won him over! 
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With the new heating technology, WP had revolutionised oven construction  
by developing and patenting the special Zyklotherm® heating-gas  
supply. With just one burner, a homogeneous temperature is achieved 
over a baking surface of up to 19 sq. m and on up to five decks. This 
guarantees absolutely even baking results. The Matador® Store ensures 
a consistently high, reproducible quality thanks to its particularly clever 
arrangement of the heating rods. The WP deck ovens treat the energy 
required in the baking process very efficiently. The Matador® Store enjoys 
above-average insulation. The innovative WP NAVIGO II - PROFI-CONTROL 
also enables the oven to be adjusted to the actual baking conditions in a 
custom manner thanks to a range of adjustment options. This means that 
energy is no longer wasted! For production in the bakery, Zyklotherm® 
remains the most effective system up to the present day. The Matador® is 
the only oven to receive the blue seal from TÜV Süd thanks to its energy-
efficient machine technology.
The product range offered by the Beihl bakery has transformed over the 
past five decades. The expectation of quality has remained the same. 
„Just like my father, I bake directly on the stone plate. This creates a bet-

ter crust and a nice crisp,“ Reiner Beihl says, who is now in charge of the 
bakery. The Matador‘s stone plate are extremely effective energy carriers 
that achieve the same results as in traditional bricked ovens. Products 
baked in the Matador® or Matador® Store may bear the title „original stone 
oven bread“. This is predominantly held in high esteem by customers 
that place importance on baked goods manufactured using traditional  
methods.

The Matador® has proved its metaphorical long-life and reliable properties 
at the Beihl company since 1962. „Our Matador® has never broken down,“ 
Reiner Beihl says on reflection.
The long operating life is the signature of the legendary oven. Its thermal  
load-based material strength is unique. The strength achieved in this 
manner practically rules out the possibility of material wear, such as  
tearing of welded seams. The in-store ovens also live up to this level in terms 
of their entire technical specification. Besides reliability, this has a further 
benefit for bakers: an oven with a large material mass has a high radiation 
effect on the baked goods. And this, in turn, leads to an improved baking  

THE MATADOR® ZYKLOTHERM® HEATING-GAS SYSTEM 
REVOLUTIONISED OVEN CONSTRUCTION IN THE 1950S
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THE HIGH-QUALITY WORKMANSHIP MAKES THE  
MATADOR® UNIQUE

result. The newest addition to the Matador family, the Matador® Store 
History Edition, follows on seamlessly from the successful past. Thanks 
to its classic white colour – unique for an in-store oven – the Matador® 
Store History Edition is a particular highlight for any in-store equipment. 
Bakers can also hereby signal their high expectation of quality. This is 
because the in-store oven is part of the tradition of the white-enamelled 
Matador® that enjoyed cult status among bakers. In terms of its technical 
implementation, the History Edition is state of the art and fulfils all WP 
BAKERYGROUP quality seals.

WP BakingQuality is baked with the high-volume steam machine that 
ensures the best crunchy crusts thanks to its saturated, wet steam. Con-
trollable gentle heat transfer to the baked goods supports this process.

The manner in which energy is dealt with as a valuable resource is inno-
vative. The WP INTELLIGENT ENERGY CONTROL concept reduces energy 
consumption drastically without having to make compromises in baking 
quality. Energy is saved during the oven‘s idle time, but not during the 

baking process. This significantly reduces the bakeries‘ energy costs 
while maintaining optimum production quality. The WP Green quality 
seal reflects this measure.

Machines with hygienic design according to the WP CleanTec concept  
can be cleaned simply, thoroughly and in a time-optimised manner. The 
special cleaning position on the Matador® Store effortlessly achieves a 
high hygiene standard of the panes of glass and smooth surfaces, provi-
ding no contact surfaces for deposits of dirt.

WP SmartControl reduces the risk of entry errors by staff during front 
baking, in the case of frequently changing employees and demanding 
work situations. The easy-to-operate screen surfaces are identical on all 
WP machines, designed with identical pictograms for easy overview, 
and enable program control without long training. Since the screens 
are unusually large, they are also suitable for advertising. This enables  
bakeries to draw their customers‘ attention to specific offers directly at 
the shop counter.



WP CleanTec

 Cleaning position for panes of glass

 Smooth surfaces

WP SmartControl  

 Easy to operate thanks to retrievable product  
programs/pictograms

WP GreenEnergy  

 Thermo package

 WP INTELLIGENT ENERGY CONTROL Energy  
saving during baking idle time thanks

  To standby function

  Opti Deck function

WP BakingQuality

 Saturated steam

 Special-stone baking slabs

 Controllable gentle heat transfer to the baked goods
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