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DESCRIPTION

OPTIONAL

Stainless steel glazed door for reduced PSF 10

Remote refrigeration unit

PSF 10

Reduced 
PSF 10

PSF 16
PSF 20

Type Trays and baking trays dimensions
in mm Capacity

Width x Depth 
x Height
in mm

PSF10 400 x 600 trays
infeed via 600 end 10 trays 780 x 1170 x 1010

Reduced depth 
PSF10

400 x 600 trays
infeed via 400 end 10 trays 975 x 900 x 910

PSF20 400 x 600 trays
infeed via 600 end 20 trays 780 x 1550 x 1010

PSF8 400 x 800 or 600 x 800 baking trays
infeed via 400 end or infeed via 600 end 8 baking trays 780 x 1550 x 1010

PSF16 400 x 800 baking trays
infeed via 400 end

16 baking trays
on two levels side by side 1010 x 1550 x 1010

OVEN SUPPORTS
RETARDER-PROOFER OR PROOFERS

ALL STAINLESS STEEL
FOR 400 x 600 TRAYS

600 x 800 AND 400 x 800 BAKING TRAYS

Controlled proofing for more than 60 hours

For retarder-proofer PSF: 
Temperature regulated from - 10°C to + 35°C

Humidity regulated from 50 % to 90 % via a hygrostat
and an electronic probe with an external water intake 

Standard 2008 control panel

Solid stainless steel door
Hinges on the right or, on request, on the left 

Space between the tray slides:
60 mm for 600 x 400 trays
72 mm for 600 x 800 and 400 x 800 baking trays

Polyurethane injected insulation

Anti-corrosion metal construction 

Rounded angles

On legs or castors for installation and cleaning

Power supply:
230 V single-phase, 50 Hz
2 pin + earth plug, 16 A


