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cool instinct

Retarder prover cabinets
Evolution

Capacity Lt.605
Temperature Range -20°C +35°C
Motor unit Monoblock
Operation Ventilated
Compressor power 568 W
Absorbed power 1094 W
External Dimension 700x825x2080 mm
E:;E?mrgilo(:epth with 1454 mm
Net Weight 130 Kg
ﬂ Gross Weight 140 kg
m 'l Power Supply 230 V 50 Hz
EV 700 Defrosting By hot gas
Refrigerant R290

Improved cabinets with a new refrigeration system
and 7" touch display to grant optimal solutions to
the dough proving and conservation.

Humidity under control

Each model is equipped with a humidity generation
system to set the relative humidity between 55%
and 95%. Humidity control avoids dough dehydra-
tion and cracks on the surface as well as improving
the quality of the product during the leavening
phase.
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