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@ Proofer Serials

Standard Dough Proofer

Digital display instrument with high accuracy, stable heating,
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and balanced heating. Simple controloperation, automatic
temperature control, providing an appropriate fermentation
environment for bread.A reasonable hot air and temperature circulation system ensures even
temperature and humidity. Thehigh-precision temperature sensing probe automatically displays the

temperature, making it easy toobserve the temperature changes in the chamber at any time.

| EMDP-13T | EMDP-16T |  EMDP-26T |  EMDP-32T
Trays | 13 | 16 | 26 | 32
Power (Hz/V)  50Hz-220v  50Hz-220V  50HZ-220V  50Hz-220V
Voltage(kW) 26 26 28 28
Ex.Size(mm)  500x700x1730  500x700x2000  1000x700x1730  1000x700x2000
 N/GWeight  60/65Kg  40/45Kkg  80/90Kg  110/120Kg

Luxury Dough Proofer

Adopting an automatic temperature control system,

multiple sets of fans circulate hot air forconvection, to

improve heat transfer efficiency, and ensure uniform

temperature and humidity insidethe chamber. Made

of stainless steel, spray type, digital display function,

overall foaming, goodthemal insulation perfomance.

Model EMDP-16S EMDP-20S EMDP-32S EMDP-40S EMDP-32S

Voltage (KW) 15 1.5 1.8 1.8 1.8
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Proofer Room

Proofer Serials 2MYIKS

Main Characteristic

The cart type is convenient to use, with an

automatic temperature control system and
multiplesets of fans for hot air circulation and
convection, to improve heat transfer efficiency

andensure uniform temperature and humidity
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Oven

inside the chamber. Made of stainless steel, spraytype, digital display function, environmental protection | series

and heat preservation.Glass door design is easier to observe the fermentation effect.

1 Trolleys 151 Trolleys 322 Trolleys 642 Trolleys 64 4 Trolleys

Model | EMDP-15T | EMDP-32T | EMDP-264T | EMDP-264TA| EMDP-4128T| EMDP-6192T) EMDP-8256T

Sprial
Mixer
Series
Planetary
Mixer
Series

6 Trolleys @ 8Trolleys

CoPedY " frays  Trays  Trays  Trays  128Trays  192Trays  256Trays  romie
Vol 220v  220v 220V 220V 220V 380V 380V M;g:énse
[”TZE?O” 60*96*210 = 85*124*213 172*124*213 168*135*208 198*172*215 274*206*215 390*220*215  shecter
VQ,‘-/F’,OWGT ”1.87kww 7 772.87kvv” 7 ”5.67kvv” 7 ”3VKW” 7 ”4VKW” ”6wa 7 ”8VKW” e
NW. i..80kg  ..130kg ..200kg : .A50Kg ...580Kg ...B90Kg .. 1020Kg . series
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Main Characteristic - B ;rgélreé
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@ Fully automatic spray humidification helps generate steam quickly; Ll
S Refrigerati
@ Large fermentation capacity and high efficiency, 6 or 8 cars at a time; I Egui;go‘lsﬁr\aer?tsn
@ The overall 304 stainless steel structure is rust-free, beautiful and easy = = = aakery
to clean. Line

@ Fully automatic microcomputer touch control panel, user-friendly

;temperature, humidity, and time can be controlled individually;

EMDP-8256M
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