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Retarder proofer with tilting doors - BFP

Cooling unit ready for use with refrigerating fluid R m
404 A preserving the ozone layer z

Control panel with electronic controls (BFA and BFC _
alike) with reheating by levels and/or constant
increase of the temperature (degree per degree), with Baonsanic
stabilisation of the temperature in hot cycle, and ;

possibility of “dormillon” (if after a period of 45 min =
following programmed fermentation cycle, nobody has
withdrawn the product, the cabinet goes back to a
temperature of 15° C : values are adjustable)
Adjustable humidity (between 30 and 99%)

Easy cleaning

Construction

e Enclosures: 60 mm isothermal hot electro-
plated zinc panels, pre-lacquered, painted and
coated with a protective polyethylene covering
BFP is fitted with 5 tilting doors :
18 levels with a spacing of 80 mm
22 levels with a spacing of 65 mm
Injected with polyurethane foam 40 kg/m3
Easily adjustable slides for holding the baking
trays (trays not supplied)
Smooth interior finish with rounded corners
48 adjustable slides for holding the baking trays (Trays and linen canvas not supplied)
3 wheels and 2 adjustable foot
The cabinets are fitted with mixed hook racks for different adaptations
Power supply : 230 V (PH + N + T) single phase 50 Hz
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