
RADEMAKER
W H A T  D O  W E  O F F E R

Rademaker welcomes you to a partnership to fi nd the best solution for producing your food products. Having 
been in the bakery industry for over 40 years, Rademaker has created a well-known and respected brand all 
over the world as a supplier of food processing equipment and customized industrial bakery systems.

Success can only be obtained in close cooperation and partnership. In Rademaker you will fi nd an innovative partner 
on both the technical and technological areas. From the fi rst product idea towards full production, Rademaker is able
to guide you with experienced advice. We supply you with top quality bakery production lines, manufactured 
according to your desires and requirements. Our production lines and turn-key solutions guarantee an effi cient 
machine performance. Combined with easy product change-overs, maintenance, and sanitation it results in the lowest 
cost-of-ownership. Find out how we can set our experience and passion to work for you. Welcome to Rademaker!

The development process starts in the Rademaker Technology Centre (RTC). Our 
Technology Centre features several pilot lines for any bakery product, whether bread, 
donuts, puff pastries, croissants, pizzas and flatbread, gluten-free or specials.

During 2019/2020 the RTC is renovated and expanded. In terms of surface, it has more 
than doubled to 2400 m2. The production capacity in the RTC is identical to actual 
production situations. To simulate the integral process of our customers as closely as 
possible, the RTC is also equipped with kneaders, proofers, ovens and freezers from 
renowned suppliers.

The RTC team consists of over 15 technologists that develop the products our customers 
demand. These products are translated into a Rademaker production line that will yield 
maximum results in terms of product quality and return on investment, with a focus on 
ingredient and waste reduction. Rademaker is your partner for new product development 
and consultancy. Together we will fi nd the best process solution for your product.

Effi cient production and profi tability is dependent on qualifi ed and trained operators. 
Rademaker understands the importance of this to your bottom line. For this reason 
Rademaker started the Rademaker Academy – a comprehensive resource of ongoing 
training to support our customer’s Rademaker process for a lifetime.

The training is conducted by qualifi ed training personnel – each with a customizable 
program tailor-made to your expectations, needs, and Rademaker system.

Academy Basics on:
General line operation and theoretical understanding of the sheeting
and make up process
Troubleshooting and cause/effect analysis
Maintenance and Sanitation

In depth understanding on effi ciency, cost-of ownership, yield, and waste reduction. The 
training can take place either in our Rademaker Technology Center or at your facility and 
includes both classroom and hands-on practical training. Best of all we leave you with 
resources for ongoing training of your personnel and the satisfaction of knowing your 
Rademaker line is being operated.

YOUR BEST SOLUTION
IN THE BAKERY INDUSTRY
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The Rademaker Bread Line is developed to product a wide variety of breads for the mid-sized to industrial 
bakeries.  Whatever bread you need, The Rademaker Bread Line can make it effi ciently, profi tably, and to the 
highest quality standards.  Breads such as ciabatta, batards, baguettes, boulles, pave, focaccia can all be 
produced and at varying hydration and pre-fermentation levels.  The key is the DSS low stress sheeting system 
which maintains the integrity and internal structure of your artisanal bread while producing a consistent 
dough sheet for make up.  Combining the lowest stress technology in sheeting with a weighing system also 
ensures that your breads are not only the highest in quality but also consistent in weight and shape.  Modular 
make up components result in a Rademaker breadline of countless confi gurations and product. 

KEY FEATURES AND VALUES TO THE RADEMAKER BREAD LINE:
Lowest stress technology sheeting and make up
Simple to use operator interface with recipe management technology
Hygienic design for faster washdown of allergen sensitive products
Modular and quick change make up components for fl exibility 
In line weighing of products for unparalleled accuracy
Complete testing and validation of your product and process at our Rademaker Technology Center

Rademaker Bread Lines are built to the highest standards of industrial integrity for a lifetime of effi cient, 
quality, and profi table production.  Complete your bread line by meeting with one of our specialists.  
Rademaker can complete the package with continuous pre-fermentation systems and integration of third 
party mixing, proofi ng, baking, conveying, and packaging systems -  all to make your production as easy 
and stress free as possible.

BREAD LINE VARIETY AND VERSATILITY

WIDE RAGE OF DOUGH STRUCTURES

DEPOSITORS

This production line will allow you to form and shape dough (mostly laminated dough) into high-quality pastries, just the way you want it in 
large quantities (for midsize to industrial bakeries) and with a superb product quality. This production line will allow you to form and shape 
your dough sheet into high quality bakery products to your exacting standards into high-quality pastries.

The Rademaker solutions feature a fl exible and modular design, always combining the best quality with an optimal capacity, quick product 
change-overs, low maintenance and superb hygienic characteristics. Standard built-in innovative technology and the use of high-quality 
materials make the Universal Pastry Line an investment that offers the best value for money and the best return on investment (ROI). The 
unique combination of proven and new technology, plus attention to detail, guarantees Rademaker to be your perfect partner in bakery 
production solutions. Whether you make Danish, bearclaws, cinnamon rolls, donuts, empanada, or turnovers – the Rademaker Universal 
Pastry Line will give you the highest quality and yield of any system on the market today.  In working widths from 600mm up to 1600mm and 
in dough capacities exceeding 10,000 kg. per hour – the Rademaker Universal Pastry Line is the workhorse of your modern bakery.

ADDED VALUES
Fast and easy change-over with of Tool Assistant and Unique Fit Tooling 
Cost reduction due to easy cleanability and sanitary operation 
Effi ciency improvement resulting from advanced process control 
Robust, Unique Fit Tooling for quick
changeover and repeatability
Ease of maintenance due to
improved accessibility 
Intuitive and Easy to Understand
Controls and Settings

A Rademaker Depositing Solution is designed to be fast, accurate, and reliable.  Our range of depositors can handle 
everything from a smooth custard fi lling to large, chunky particulate based fi llings.  All Rademaker Depositors are designed to 
the highest standards of industrial integrity, hygienic design, ease of maintenance, and user-friendly controls.  Our depositors 
can operate as stand alone units or integrated into your Rademaker Universal Pastry Line – ensuring years of profi table 
production and performance.

UNIVERSAL PASTRY LINE

POWER TO THE PASTRIES

40 YEARS OF LAMINATING EXPERTISE
The secret of quality pastry originates in the laminating process. We use our experience 
in sheeting technology to develop innovative, stress-free Laminators. The Laminator is 
capable of handling a wide range of doughs, butter and fat types at production capacities
ranging from 250 tot 10.000 kg/hour.

HYGIENIC DESIGN
After ‘opening covers on both sides of the machine.’ 
Accessibility for inspection and cleaning is greatly improved by a more open safety 
cover which can be opened from both sides of the machine.  Sloped surfaces and 
stand-offs reduce the areas where dirt and contaminants can build up.  Together 
with the addition of quick release belt tensioning and belt lifting devices results in 
ease of cleaning but also a faster drying time after the sanitation cycle.  Additionally 
a one button sanitation cycle on the HMI automatically brings the entire system into 
position for quick cleaning and drying.

EASY MAINTENANCE – LESS DOWNTIME
Your Rademaker line makes money when it is running – not when it is down for 
maintenance and unplanned failure.  Rademaker understands this and has designed 
the latest features to keep your line running better for longer.  Lifetime/Sealed 
bearings are used over the product zone – resulting in less chance for product 
contamination.  Greaseable bearings are grouped into blocks and easily located and 
serviced – generally behind an accessible door which allows them to be greased 
during production.  Belt and roller scrapers continuously clean during production for 
a longer cycle and increased uptime.  Catch pans are easily located and removed 
during production.  Pneumatics have been eliminated from the Sigma Laminator so 
no more expense for plant compressed air and maintenance of these parts.  And of 
course – it is built like a Rademaker so you can expect a lifetime of increased uptime!

FUNCTIONAL FLEXIBILITY
The new Sigma Laminator from Rademaker is designed for fl exibility and functionality.  
Quick product changeovers via the newly designed touchpanel operator interface 

– now increased to a standard size of 22” with optional sizes up to 32” available.  
Pre-set stored recipes can be easily accessed and used by even the least skilled 
operators all while maintaining an automatic production method.  New recipes and 
products can be easily entered and saved via the password protected user levels 
in the PLC.  The new touchpanel is easily adjusted to varying heights depending on 
the operator as well as an iPad control is available to enable remote operation and 
control of the line from any position.

CONTROL
Process control of the entire system is easy and automatic. Process and recipe 
information is stored in the PLC and is easily accessed by the operator for faster start 
up and changeover between products.  The cascade system and Digital Dough 
Infeed Control (DDIC) system allow for automatic and continuous adjustment of 
the sheeting and laminating process without the need for highly skilled operators.  
The Rademaker control platform enables OMAC based data exchange with third 
party equipment and further internal advanced data processing enables on-line 
monitoring and optimization of Overall Equipment Effi ciency (OEE).  Your quickest 
way to quality and profi tability.
monitoring and optimization of Overall Equipment Effi ciency (OEE).  Your quickest 
way to quality and profi tability.

OF DOUGH STRUCTURES

BREAD MOULDING SOLUTION
In today’s highly competitive bread market, effi ciency and speed of 
changeover is critical to maintaining and improving your bottom line. Our 
Bread System combined with our latest bread molding technology does 
just that. A simple, single operator control that allows fast, fool-proof 
adjustment of the molding table in height and molding degree to ensure 
fast changeover and product fl exibility. The unique design also facilitates 
a faster clean up, maintenance, and changeover with accessibility to 
the molder from both sides. Combined with the gentle process of the 
Rademaker Bread Line your bakery will produce the highest quality 
breads at the highest yields and effi ciency.

INLINE DOUGH RECYCLE SYSTEM

Extensive testing and analyzing have led to the 
successful development of this new recycling system.

With this system you are able to recycle the rework 
dough quick and effi ciently, turning your production 
process into a cost-saving exercise.

Our Inline Dough Recycling System is as simple as 
it is effective: rework dough is directly transferred 
back into the pre-sheeter to be used again in the 
production cycle. This way no dough is lost during 
the production process.

 INNOVATIONS 
and stress free as possible.

INLINE DOUGH RECYCLE SYSTEM
Reducing food waste is a delicious treat. Our dough 
recycling system enables circular food production. 

 INNOVATIONS 
MEET THE RENEWED DSS:
RADEMAKER’S UNIQUE PRE-SHEETING SYSTEM
After the dough is kneaded by the mixer the pre-sheeter After the dough is kneaded by the mixer the pre-sheeter 
transforms the dough batches into a continuous dough transforms the dough batches into a continuous dough 
sheet. It is here that Rademaker sets itself apart from sheet. It is here that Rademaker sets itself apart from 
its competitors.

The Double chunking Stress free Sheeting system (DSS) 
is updated to a new generation. In the previous DSS 
version, oil was used to prevent the dough from sticking 
to DSS hopper. Effective as this is, cleaning the line is a 
time-consuming issue. Rademaker replaced oil by wax, 
reducing the required amount by a factor 4 compared 
to oil. Cost-savings are considerable and Return on 
Investment for the wax distribution system is <1,5 years.

This new generation, wax-based DSS does not only 
have a lower ROI compared to the previous generation, 
it also achieves a signifi cant process improvement due 
to the perfect application of the wax. Final result is an 
even better homogeneity of the dough, which results in 
a higher product accuracy.

OTHER IMPROVEMENTS:
• More stable and consistent dough sheet leading
 to high quality baked products;
• Improved dough size, weight accuracy,
 structure and homogeneity;
• Better accessibly for cleaning due to• Better accessibly for cleaning due to• Better accessibly for cleaning due to
 hygienic design;
• Easier to operate.

DEPOSITORS

change-overs, low maintenance and superb hygienic characteristics. Standard built-in innovative technology and the use of high-quality 
materials make the Universal Pastry Line an investment that offers the best value for money and the best return on investment (ROI). The 
unique combination of proven and new technology, plus attention to detail, guarantees Rademaker to be your perfect partner in bakery 
production solutions. Whether you make Danish, bearclaws, cinnamon rolls, donuts, empanada, or turnovers – the Rademaker Universal 
Pastry Line will give you the highest quality and yield of any system on the market today.  In working widths from 600mm up to 1600mm and 
in dough capacities exceeding 10,000 kg. per hour – the Rademaker Universal Pastry Line is the workhorse of your modern bakery.

Fast and easy change-over with of Tool Assistant and Unique Fit Tooling 
Cost reduction due to easy cleanability and sanitary operation 
Effi ciency improvement resulting from advanced process control 
Robust, Unique Fit Tooling for quick

Intuitive and Easy to Understand
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Working widths: 800, 1.000, 1.200 mm (special 1.400 mm).
Extended weight range: 9 - 150 gr.
Moulding: 2 state-of-the-art croissant moulding solutions: 

R-Moulder: the master for moulding unfi lled croissants.
Enrol symmetric, tight or loose, few or many curls, just set the 
enrolling parameters as you prefer. With 200 strokes/minute it 
reached the highest speed in the market.
V-Moulder: the solution for fi lled and unfi lled croissants. 
This unique module is capable to produce open- and
closed-ends croissants.

SPECIFICATIONS & OPTIONS

BENDING & PINCHING
Rademaker’s revolutionary technology to automate the bending & pinching of croissants. 
Besides enormous labour cost savings, it also produces a consistent shape and pinch of 
all products produced. 

KEY BENEFITS:
Reduction in labor and repetitive hand motion injuries
Consistent shape and pinch due to lack of human interference
Increased yields and throughput with reduced waste
Quick and easy set up

BENDING
Capacities up to 150 rows per minute

Base unit including one drive

A number of Bend Modules 

to set-up a variable product 

Specifi c confi guration 

Downstream unit length 480 mm

PINCHING
Capacities up to 120 rows per minute
Base unit with number of pinch modules
Un-used modules outside production area
Un-used modules outside production area
One pinch module per product lane
Autonomous working Pinch Modules 
Downstream unit length is 750 mmDownstream unit length is 750 mm

Rademaker is seen as the industry leader in fl exible croissant lines delivering large quantities and an excellent return 
on investment without compromising product quality. Our four decades of experience is evident in the excellent dough 
quality. Straight or Bent, Plain or fi lled croissants with the fi nest chocolates and fi llings, all croissants can be made using 
the same, fl exible production line with capacities and quality that will exceed your requirements.

Rademaker Croissant lines are designed to produce the full range of croissants: from mid-sized to industrial bakeries, 
fully baked to pre-proofed and frozen croissants. Resulting from this market demand, Rademaker has numerous system 
confi gurations and product throughputs available. 

ADDED VALUES
Up to 50% easier and faster cleaning and product change-over 
Production capacity up to 240.000 pcs./hour 
Highest effi ciency and yield in the market 
Improved ergonomics due to 30-70% lighter tooling 
Accurate, consistent, most robust and durable 
Hygienic design living up to the highest market requirements 
Capable to produce the smallest products in the market 
(9 gram dough weight @ 200 strokes / minute)

CROISSANT LINE
THE MOST FLEXIBLE SYSTEMS IN THE MARKET

 you name them, we make them!  CROISSANTS,CROISSANTS,
 you name them, we make them!  CROISSANTS,
 you name them, we make them!  

Straight

Italian ArtisanItalian ArtisanLong shelf lifeDuo coloreDuo colore

If you are looking for the most fl exible, highest quality and highest volume pizza solution on the market 
then look no further than Rademaker.  For over 40 years the name Rademaker has been synonymous 
with innovative pizza production lines for the industrial pizza market.  Whether thin, Napolitana style 
pizza or thick, focaccia style products – Rademaker has the pizza solution for you.  Our systems are 
found in all corners of the globe and in every style of pizza imaginable.  Working widths range from 
600mm up to 1600mm and dough capacities exceeding 12,000 kg. per hour.  Additional equipment is 
available for pre-fermentation of the dough and pressing systems for a unique pizza crust.

ADDED VALUES:
Fully Washdown Equipment that is easily sanitized and dried –
no need to worry about a little (or a lot) or water here!
Large Diameter reduction rollers up to 16” diameter and in solid stainless steel –
perfect for the thinnest pizza crust production
Integrated and automatic dough web removal and return to the mixer
or to the front of the line.  Scrap weighing available as well!
Flexibility of the sheeting process to handle a wide range of doughs,
product sizes and shapes all in one system.
In-line pre-fermentation and in-line proofi ng/resting of the dough sheet
for a more artisanal style crust

We have transformed the traditions of the past into a state-of-the-art production line. 
The development of Flatbread Sheeting lines is one of the core competencies of Rademaker. 
These lines generate a consistent and stress-free dough sheet by means of the Rademaker 
sheeting technology.

The Rademaker Flatbread line is the ideal solution for production of pita, pocket bread, naan, 
focaccia, thins, lavash, and other popular Mediterranean style breads.  At its core is the fl exibility 
to confi gure the process to your exacting product specifi cations.  A variety of front sections 
can be employed – low stress to fi ve roll extruders for production of the optimal dough sheet.  
Working widths from 600mm up to 1600mm provide the most effi cient process in regards to 
product cutting and scrap minimization.  Reduction rollers in diameters up to 16” and available 
in solid stainless steel execution ensure consistent dough sheeting down to the thinnest of 
sheets.  In-line proofi ng of both cut dough pieces and of the continuous dough sheet are 
available for maximum fl exibility.  Our proofer technology is designed with a transfer system to 
minimize product damage through the proofi ng process.  Topping systems, oiling and sorbate 
applicators all complete the Rademake fl atbread processing line.

ADDED VALUES
High fl exibility resulting in a wide product range 
Exceptionally thin dough thickness and accuracy 
Perfect product shape due to lowest dough tension 
Consistent dough quality 
Effi cient production due to fast maintenance, cleaning and change-overs 
Hygienic design upgrade

FLATBREAD

 you name them, we make them!  CROISSANTS,
 you name them, we make them!  CROISSANTS,
 you name them, we make them!  

Straight fi lled

SPECIFICATIONS 

 you name them, we make them!  
2 color croissant

 The heart of a Rademaker
croissant system is the cutting and turning
unit – allowing us to produce capacities up to 200 strokes
per minute at consistencies and yields much higher than other machines available on the market.

HIGH FLEXIBILITY AND PRODUCT VERSATILITY

Flatbread compact line

Flatbread industrial line

PROFITABLE
PIZZA PRODUCTION

Straight fi lledStraight fi lledStraight fi lled

Open end fi lled

 9 gram 

IMPROVED ACCURACY OF OUR NEW PIZZA WATERFALL TOPPING SYSTEM 
Great news! We have developed a new generation Waterfall Topping system, 
boosting performance more than 15% compared to previous generation systems.

OUR RENEWED STREWING MACHINERY IN A NUTSHELL:
Completely new design focusing on high accuracy strewing
Advanced dual level sensing
Easier belt removal for thorough cleaning
New design divider and recycling, saving up to 30% fl oorspace
New user interface enabling intuitive, user-friendly control

Get ready for unmatched high accuracy, high output and fl exibility.

IMPROVED ACCURACY OF OUR NEW PIZZA WATERFALL TOPPING SYSTEM 

boosting performance more than 15% compared to previous generation systems.

Moulding:
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LOCAL PRODUCTS REQUIRE SPECIAL PRODUCTION LINES

CHALLENGE US TO FIND A SOLUTION FOR YOUR SPECIFIC PRODUCT!

PIE & QUICHE
Rademaker produces Pie & Quiche lines for a very wide range of products. Since 1981, 
bakeries all over the world have been producing excellent pies using our equipment. Whether 
you want to produce industrial quantities of pies or a large variety of artisanal pies, we can 
provide you with the appropriate production line.

Our Pie & Quiche lines are renowned for their excellent production quality. Changing from 
producing one product to the other is done quickly; ensuring that your production process is 
fl exible, effi cient, and profi table.

The Rademaker Pie & Quiche lines are designed and manufactured according to the highest 
standards for safety and hygiene. They can be completely washed down and cleaned easily. 
Besides this the equipment is very durable and we are proud to have some of the fi rst pie lines 
we have built, still in use today

ADDED VALUE
Product quality, effi ciency and fl exibility
Quick Change-over
Various fi lling solutions available
Hygienic design
 Low cost of ownership

CUSTOMSOLUTIONS
COST OF OWNERSHIP

We are always in for a challenge. The development for special, and local, products is what we have done from the very beginning of our 
existence. Our experienced Research & Development department, Engineers and Technologists will fi nd the right solution. According to 
customer specifi cations we can develop fully automatic industrial solutions for dumplings, potato chips, local fl atbreads, garlic baguettes, 
twisted products, sandwiches etc. – to name just a few examples.

Return On Investment

Product Price Distribution

SYSTEM INTEGRATION &
FULLY INTEGRATED 
PROCESS SOLUTIONS
Rademaker bakery production lines are perfect stand-alone solutions. We do, however,
also provide turn-key solutions. And that is why we supply and install a broad range of
auxiliary products and systems, including mixing, silo’s, handling equipment to transport
product carriers from dough preparation to other process stages, ovens, proofers or
freezers. In developing the best production line layout, we take into account your wishes
and requirements with respect to capacity, the required fl exibility and the available
space. The emphasis on solid and long-standing partnerships with third party suppliers
exploits our joint expertise to the fullest. This enables us to integrate our equipment
with that of third party suppliers into an overall solution that works for you.

At the end of the day the profi tability of the overall production is all that At the end of the day the profi tability of the overall production is all that 
matters. Rademaker is using Cost of Ownership calculations already matters. Rademaker is using Cost of Ownership calculations already 
long before that moment. Different possible production scenario’s in 
combination with various system confi gurations are assessed with detailed 
Cost of Ownership calculations. Final advice and offered solutions toward 
customers are based on the results of these calculations. Moreover the 
results of cost of ownership calculations are already used in development 
stage of the equipment. Future equipment improvements are focusing on 
a combination of best technology and product quality as well as the lowest 
possible cost of ownership for the end user. Target of this approach is to 
enable best effi ciency and profi table business for our customers.

PIE & QUICHE
Rademaker produces Pie & Quiche lines for a very wide range of products. Since 1981, 
bakeries all over the world have been producing excellent pies using our equipment. Whether 
you want to produce industrial quantities of pies or a large variety of artisanal pies, we can 

Our Pie & Quiche lines are renowned for their excellent production quality. Changing from 

LOCAL PRODUCTS REQUIRE SPECIAL PRODUCTION LINES

We are always in for a challenge. The development for special, and local, products is what we have done from the very beginning of our 
existence. Our experienced Research & Development department, Engineers and Technologists will fi nd the right solution. According to 
customer specifi cations we can develop fully automatic industrial solutions for dumplings, potato chips, local fl atbreads, garlic baguettes, 

EXCELLENT PRODUCTION QUALITYEXCELLENT PRODUCTION QUALITY
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10 Years after the formal start of the Rademaker Research & Development (R&D) 
Department, it moved to its own building; the Rademaker R&D Centre. It contains a 
dedicated working space for R&D, where modules, lines and processes are tested. The 
R&D Centre underlines the leading position that Rademaker occupies in the market in 
the fi eld of innovation. Besides the fact that it expresses our dedication to development 
and innovation, it is also a promise. A promise to keep working on improving the 
machine performance and fi nding innovative, effective production solutions. To prepare 
ourselves for the future, setting up our independent R&D department is an important 
resource. This way we can keep pro-actively approaching the market and give a 
founded advice towards our customers.

RADEMAKER – 
INNOVATING TODAY FOR 
A MORE PROFITABLE 
TOMORROW

CUSTOMER SATISFACTION

IS KEY
Based on 40 years of Rademaker expertise, our production lines are 
considered as a sublimation of technological excellence gathered over time 
resulting with high product quality at the lowest possible cost of ownership!

 UNMATCHED 24/7 SERVICE
Rademaker supports your production process every way we can, 24 hours a day, 
365 days a year. Our service doesn’t stop after the delivery and installation of your 
equipment. We can provide a full range of services to cover all system and process 
related issues through the operational lifetime of the machinery.

24/7 SERVICE HELPDESK 
Spare parts
Customer Training
Upgrades, refurbishing & optimising
Preventive and corrective maintenance

TECHNOLOGICAL SUPPORT
To be your partner for new product development and consultancy, we have, since 
2006, opened the Rademaker Technology Centre (RTC). Here, the development 
process of a Rademaker production line starts. It features several pilot lines for 
any bakery product. The testing rooms are climate controlled, so the customer’s 
production situation can be created. Rademaker technologists develop the 
products that the customers demand. Eventually, these products are translated 
into a Rademaker production line. And in 2019 we are expanding our Rademaker 
Technology Center again with even more equipment, more technologists, more fl oor 
space, and more expertise to help you in perfecting your bakery process!

REMOTE SUPPORT
We have felt the need to remotely support our 
customers while maintaining a high service 
and quality standard. Therefore, Augmented 
Reality video support has been launched by 
our Service department. With this technology 
we remotely help our customers to start-up 
their Rademaker production line without 
the need of our mechanics to be physically 
present at their site. This technology can 
also be used in case a malfunction arises 
and support from us is needed.

With Team Viewer Pilot functionalities on a smart phone or tablet, our Service mechanic 
will have a live view of the situation. Our mechanics point out what needs to be done 
and provide live instructions. This is immediately displayed at the customer’s device. 
It is directly indicated on-screen which measures to adopt during maintenance or 
troubleshooting. For the person on-site it is clear what needs to be done.

THE BEST THING ABOUT THIS?
It is quick and we offer this service free of charge to our customers. 

RADEMAKER HAS GOT YOUR BACK!

INHOUSE PRODUCTION
The complete production process of our equipment takes place in two state-of-the-art production facilities, covering a total of 22.900 m2. The quality of our production lines are derived because the production team consists of our highly qualifi ed craftsman and no concessions are made regarding materials used in our production lines.

WWW.RADEMAKER.COM
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