Proving

PROVING ROOM
PRODUCT CODE

BM-PR-KG-1301 series
CONTROLLED STEAM PRQOVING ROOM CONSTRUCTION

* The cabinet is made of insulating plates veneered with lacquered aluminium
or stainless steel sheet. It assures good insulating gualities of the cabinet and
makes cleaning easy

* The crucible unit with the electrode steam generator and warming elements is
hung inside the cabinet

* The unit box is made of acid - proof stainless steel. The construction of it pro-
vides direct access to the draining valve element without necessity of taking off the frontal shield

* The door is made of profile construction with big windows what allows watching the process of dough growth.

ADVANTAGES OF ALL MODELS

« Controlling and setting the work parameters is made through the frontal panel of the cabinet control box.

» Cabinet unit works automatically and set once keeps up humidity and temperature parameters very precisely.

* The modern electrode way of water warming has been used in the unit steam -generator, traditional heaters has been
eliminated.

* The unit maintenance consists in water releasing from the tank every time after finishing your work in your bakery and
cleaning the electrodes from boiler scale what takes place every 3-6 months

« Philips humidity sensors and western electronic control system elements provide long - lasting, failure-free work of the device.

Internal Dimensions Insulation

{cm) {mm)

88x192x206

181x312x206

88 %242 x 206 35 181x 312 % 206 35
88x312x206 35 217%292x 206 35
88x372x206 35 106% 342 x 206 35
181% 192 x 206 35 217 %342% 206 35
181 %242 x 206 15 181x102x 206 35
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