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Bakermax Proofer Cabinet - MPR-16

Quick

Description

Bakermax Proofer Cabinet - MPR-16

Key Features

Overview

Visible Proofing Window: Double-tempered glass door
with built-in LED lighting allows easy monitoring of
dough condition without opening the door

Durable construction with alloy handle

Heavy-duty castor design with front brakes for flexible
positioning

Digital humidity and temperature controller and timer
Fits 400x600 bakery trays (trays not included)
Automatic water filler

Adjustable tray supports

Ensures uniform fermentation with fan-forced airflow
Temperatures Range: Up to +60

Visible Proofing Window: Double-tempered glass door with built-in LED lighting allows easy monitoring of dough

condition without opening the door

Durable construction with alloy handle

Heavy-duty castor design with front brakes for flexible positioning
Digital humidity and temperature controller and timer

Fits 400x600 bakery trays (trays not included)

Automatic water filler

Adjustable tray supports

Ensures uniform fermentation with fan-forced airflow
Temperatures Range: Up to +60



https://www.foodequipment.com.au/bakermax-proofer-cabinet-mpr-16.html

1 Year Parts and Labour Warranty




Your Shipping Specifications

Product Condition New

Net Weight (Kg) 150

Width (mm) 685

Depth (mm) 705

Height (mm) 1790

Packing Width (mm) 760

Packing Depth (mm) 820

Packing Height (mm) 1900

Power 240V, 800W/10A

Warranty 1 Year Parts and Labour Warranty
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