LLUKA®bI MTPOMEXXYTOYHOM PACCTOUKMU
CEPUA P

LLikadobl NpomMeXyTo4YHOM paccTonkn cepumn P — aTo
COBpPEMEHHbIE MALUMHbI C KOMMAaKTHbIM AU3aNnHOM.

HocTtynHo 2 mogenu (28 n 50 nogeecoB) ¢ 2
BapuaHTaMu UCMofHeHU: No 8 nnun 12 nionex.
Kopnyc n3 HepxaBetoLlen ctanu, OCHaLLeHHbIN
©aKTepMUMAaHOM NTamMnon BHYTPU, BbITSXKKOM BO34yXa,
CYETYMKOM 3aroTOBOK Ha BXOAe B MaLLMNHY. KapmaHbl
N3roTOBMEHbI U3 LUEPCTSAHOro MaTtepuana.

lNocne Hape3ku paccTorka no3BonseT TecTy
OTAOXHYTb, YTOObI yNy4LLMTb CreayoLyo paboyyto
dasy 1 Nony4nTb nyyllee Ka4eCTBO KOHEeYHbIX
NPOAYKTOB.

MawwnHa naeanbHO KOMBUHUPYETCH C BaKyyMHbIMN
penuntenamun Apach Bakery Line cepun SDT.
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INTERMEDIATE PROVERS

P SERIES

EN

Intermediate provers P series is a modern machine with
a compact design.

It is available in 2 models: 28 hangers or 50 hangers
and 2 versions for each model which differ one from
the other for the number of usable pockets. After
cutting, the proofer permits dough rest in order to
improve next working phase and obtain a better

quality of final products.

After slicing, the proving allows the dough to rest
in order to improve the next working phase and
get the best quality of the final products.

Intermediate prover can be combined to Apach

Bakery Line volumetric dividers SDT series.

THE LINEUP P SERIES

Dimensions
Hangers Dough weight Power Weight
Model Pockets Length Width Height
pcs pcs gr kW kg mm mm mm
P.28.08 224 600-1200
28 630 2036 1621
p.28.12 336 50-600
0,55 2607
P.50.08 400 600-1200
50 860 2036 2211
P.50.12 600 50-600




