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Technical Data

Model

Product size (mm)

Refrigerant

Temperature (℃)

Humidity (%)

Net weight (Kg)

Net capacity (L)

Rated power (W)

General Features Product Details

- The dual system runs independently up and down, enabling 
applications in different scenarios

- Touch screen operation panel, with clear operation status of each 
process, and basic functions can be easily implemented through 
touch screen

- It has functions such as heating, humidification, refrigeration, 
freezing, etc

- It can preset working hours and processes, automatically control 
temperature, humidity, refrigeration, freezing, etc. until the final 
fermentation

- Can hold a standard 400×600 baking basin

- Adjustable shelf spacing

- Automatic spring door hinge

Product Certification

We have the right to change the product design and configuration without informing customers in advance!
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Plan View
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1. Dual system touch screen operation panel

2. Power switch

3. The inner box is equipped with LED tubes

4. Door handle

5. Stainless steel shelf

6. Universal caster

RETARDER PROOFER CABINET

The simple and easy to understand computer 
control panel can set programs to provide the most 
suitable fermentation environment for bread. The 
fully automatic intelligent work does not require 
manual supervision and can be easily completed.

Humidity
40％～90％

Temperature
-20℃～+40℃
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BAKERY SHOWCASE SERIES


