


FiBakeMark

DOUGH PROOFERS

FEATURES

- Manufactured from 201 stainless steel

« Polyurethane foam insulation

- Fitted with a fan circulation system, more uniform proofing effect

« Automatic hydration system - inlet and outlet

« Micro-computer /digital display control panel with timing
function

- Big tempered glass windows for improved viewing of the
proofing process

« Fitted with (4x) castors

32 TRAY

SPECIFICATIONS

MODEL BakeMark XF32B

ELECTRICITY 3.2kW, 230V, Single Phase

DIMENSIONS 1020 x 820 x 1980mm high

WEIGHT 110kg

CAPACITY (32x) 600 x 400mm trays

TEMP RANGE 20 to 60°C

HUMIDITY 80 to 90% $ £
<

ORDER CODE PCB-XF32B =
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SPECIFICATIONS

MODEL BakeMark XF16B

ELECTRICITY 2.4kW, 230V, Single Phase

DIMENSIONS 500 x 770 x 1980mm high

WEIGHT 55kg

CAPACITY (16x) 600 x 400mm trays

TEMP RANGE 20 to 60°C

HUMIDITY 80 fo 90% E
<

ORDER CODE PCB-XF16B =

FEATURES

- Manufactured from 201 stainless steel

e Polyurethane foam insulation

- Fitted with a fan circulation system, more uniform proofing effect

« Automatic hydration system - inlet and outlet

« Manual control panel with timing function
Tempered glass window for improved viewing of the proofing
process

- Fitted with (4x) castors

« Stackable with the BakeMark RXé6D convection oven
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SPECIFICATIONS
MODEL BakeMark XF10
ELECTRICITY 3kW, 230V, Single Phase
DIMENSIONS 930 x 1200 x 750mm high —
WEIGHT 80kg =
CAPACITY (10x) 600 x 400mm trays Ll
RUNNER SPACING 80mm E
TEMP RANGE 20 to 60°C o
HUMIDITY 80 to 90% <¢ =)
STACKABLE ° m £ o
ORDER CODE PCB-XF10 @ -
Oy O
<
>
OPTIONAL EXTRAS 8
BAKING TRAY OVEN GRIDS COOLING RACK ®)
400 x 400 x 30mm BTA0064 600 x 400mm 0GS0064 600 x 400mm CTS0064

~
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