
 
 

 

6 Mistakes Bakeries Make When Buying Industrial 

Baking Equipment 

 
Procurement decisions for commercial kitchens carry real operational weight. Bakeries, food 

production units, and high-volume restaurants that invest in industrial baking equipment 

without a structured evaluation process consistently face avoidable setbacks. The factors below 

are ordered for procurement decisions and cover material selection, scaling logic, sanitation, 

and supplier partnerships. 

1. Ignoring Total Cost of Industrial Baking Equipment 

Hidden cost specifications 

Purchase price rarely reflects the true acquisition cost. Budget for installation, staff training, and 

commissioning time before finalizing any equipment order. Overlooking these line items creates 

budget shortfalls that delay production launch. 

Facility upgrade applications 

Heavy-duty ovens and commercial baking equipment often require electrical or ventilation 

upgrades. Retrofitting power infrastructure for high-capacity units adds meaningful lead time. 

Facilities that audit infrastructure before purchase avoid costly mid-installation surprises. 
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Long-term ROI 

Higher upfront investment in durable, food-grade aluminum bakeware, including Crown 

Cookware pots, cake pans, and pizza pans, yields materially lower lifetime maintenance costs 

compared to lower-grade alternatives. 

2. Mismatching Commercial Baking Equipment to Dough Types 

Hydration control specifications 

High-hydration doughs demand precise water metering and consistent bowl temperature. 

Equipment that lacks accurate hydration control produces inconsistent batch results across 

high-volume runs. 

 

Artisan bread applications 

Sticky, high-hydration doughs require handling systems that move product without degassing 

the structure. Selecting mixers or dividers without this capability degrades crumb quality at 

scale. 

Output consistency 

Uniform crumb structure across large batches is a widely recognized quality signal in 

commercial bread production. Equipment matched to the dough type consistently delivers this 

outcome across production shifts. 

3. Skipping Pre-Purchase Testing for Industrial Baking Equipment 

Workflow validation specifications 

Extensive technical centre trials validate equipment against actual production workflows. 

Skipping this step introduces integration risk that surfaces only after installation, when the cost 

of correction is materially higher. 

Contact Crown Cookware for expert consultation before finalizing your equipment selection. 

Automated line applications 

Transitioning from manual shaping to automated dividers requires workflow mapping. Testing 

reveals gap points in throughput, spacing, and tray compatibility before capital is committed. 

Business Address: 1880 Kipling Avenue, Toronto, Ontario, Canada, Ph No: 416-243-9333  

Website: https://www.crowncookware.com/  , Email ID: sales@crowncookware.ca/ 

https://www.crowncookware.com/


 
 

Risk reduction 

Bakeries that complete pre-purchase trials report significantly lower post-installation downtime. 

Validated equipment integrates faster and requires fewer operational adjustments. 

4. Overlooking Material Grade in Commercial Baking Supplies 

Metal gauge specifications 

Heavy-duty, food-grade virgin aluminum sets the standard for commercial baking supplies. 

Crown Cookware manufactures uncoated aluminum pans, including round pans and cake pans, 

that deliver even heat distribution without surface degradation. 

 

 

Custom OEM applications 

Custom metal spinning and welding capabilities allow specialty mould production for unique 

product formats. This manufacturing approach produces bespoke shapes that standard tooling 

cannot achieve. 

Durability 

Uncoated, virgin aluminum pans produced domestically demonstrate superior corrosion 

resistance across sustained commercial use. This material consistency supports long-term 

performance in high-volume environments. 

5. Underestimating Scaling Needs for Industrial Baking Equipment 

Peak throughput specifications 

Maximum hourly production capacity must account for seasonal demand peaks, not average 

daily output. Equipment sized only for typical volume creates bottlenecks during high-demand 

periods. 

Modular system applications 

Expanding bakery rack configurations support wholesale growth without full facility overhauls. 

Crown Cookware bakery racks are available in multiple sizes and feature welded construction 

that reliably supports heavy tray loads. 
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Operational efficiency 

Modular industrial baking equipment enables seamless transitions during seasonal demand 

spikes. Scalable rack systems reduce the operational disruption that fixed-capacity setups 

consistently create. 

6. Neglecting Sanitation Protocols in Commercial Kitchens 

Cleaning cycle specifications 

Commercial baking supplies must withstand routine commercial dishwasher cycles without 

warping or surface breakdown. Uncoated aluminum pans from Crown Cookware meet this 

requirement without the coating degradation risk associated with lesser materials. 

 

 

Rapid service applications 

Quick-release components and smooth-surface pans simplify daily maintenance in fast-paced 

commercial kitchens. Reduced cleaning time per cycle translates directly into higher daily 

throughput. 

Equipment longevity 

Proper seasoning of uncoated aluminum bakeware meaningfully extends service life. Bakeries 

that follow structured seasoning protocols consistently report extended lifespan across their 

pan inventory. 

Partnering with the Right Manufacturer for Industrial Baking Equipment 

Prioritizing family-owned manufacturers with direct responsiveness reduces procurement 

friction. Suppliers who understand commercial baking operations provide faster turnaround on 

custom orders and technical queries. 

Collaborating on bespoke bakery racks, including custom dimensions and welded-frame 

configurations, requires a manufacturer with in-house metal-spinning capability. Crown 

Cookware delivers this through direct production rather than third-party tooling. 
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Domestic production of commercial baking supplies delivers unmatched reliability in lead times 

and quality consistency. Partnering with Crown Cookware connects bakeries and food 

production units to a manufacturer aligned with commercial-scale demands. 

Contact Crown Cookware for custom manufacturing solutions tailored to your production 

requirements. 
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