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Proofer / Retarder
F-Series F200
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. Outstanding proofing
Fan system and pressure side designed to provide optimal
airflow.

. Long, reliable operation
Compact design with heavy-duty insulation and stainless
steel construction. High-quality materials keep the hot air
out and the cold air in when cooling. Heat is retained during
proofing.

. Maintenance-free and easy to clean
Automatic defrosting. Clean design with rounded corners. No
unnecessary frames or joints.

. Automatic or manual proofing program
Automatic or manual program adjustment for the cooling
and proofing process.

. Control panel
User-friendly control panel with touch screen and clear user
interface that is easy to learn. Pre-programmed or manual
control of cooling and proofing.

. Ergonomic design
Ergonomically placed control panel. Door with a sturdy,
integrated handle and magnetic sealing strip, making it easy
to open and close.
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TECHNICAL SPECIFICATIONS

% HIK =Refrigeratorand prooferfor cooling and proofing.

Cooling temperature range -9°Cto+40°C

Proofing temperature range Room temperature to +40 °C

Cooling refrigerant R290

Tray size [mm] ?128 ; 2?8’ 4302600,
Distance between girders 8

[mm]

Total trays 14

Recommended fuse (@amps) 10A

Power 15kwW

Voltage 230V

Water supply G3/4

Weight 110kg

7. Clear overview

Door with large double glazing and vertical LED lights inside.
Provides a clear overview of the proofing process on the
trays.

8. Less waste water

A high-quality steam generator reduces the amount of waste
water during the proofing process and makes the product
more environmentally friendly.

9. No drain pipe required
Collection tray under the cabinet with automatic evaporation.

10. Acoustic signal
An acoustic signal sounds an alarm if a fault occurs and when
the proofing program is complete.

11. Refrigeration compressor
High quality refrigeration compressor. Refrigerant R290.

12. Adjustable legs
Stainless steel legs, adjustable 150-180 mm.

OPTIONS
Right-hinged door.
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