INTERMEDIATE PROOFER

DIMENSIONS

&

Our Intermediate Proofer is a reliable machine
designed for the essential resting time of freshly
divided dough. This critical phase allows the dough to
release tensions acquired during the division process,
facilitating its elongation in the subsequent steps of
the production process.

Operable in manual and automatic modes, it
incorporates a sensor at the dough entrance

for precise counting and positive transfer to the

next pocket. The machine offers flexibility with
configurable entrance/exit options and hygienic,
removable plastic baskets for easy maintenance.

The Intermediate Proofer is available in various
pocket quantities, including 88, 152, 176, 240, 328, 416,
and 640 pockets, catering to different production
needs.

Technical Specifications:

- Standard drive by a gear-motor for
reliable operation.

- 24V control panel for efficient control.
- Removable plastic pockets for easy
maintenance.

- Equipped with sockets for the divider,
rounder, and moulder.

- Optional flour drawers under the pro-
ver (upon request).

- Alternative input and outlet positions
for adaptability.

- Variable motor speed (upon request).
- Stainless steel body and pocket holders
for durability and hygiene.

MODEL POCKET NUMBER W xDxH DOUGH INPUT HEIGHT DOUGH OUTPUT HEIGHT WEIGHT RESTING TIME
BH-IPM-88 88 48" x 42" x 98" 32" 61" 602#1028-\/1..83/;':1PS 882 Ibs 2 -4 min.
BH-IPM-152 152 78" x 42" x 83" 32" 49" ®2£8Y1;:;1PS 992 Ibs 3,6-72min.
BH-IPM-176 176 78" x 42" x 98" 32" 61" 602:28_\/1;?;1‘35 1102 Ibs 4,2 - 84 min.
BH-IPM-240 240 78" x 61" x 83" 32" 49" Goz:za}/];;;::ps 1213 Ibs 6-12 min.
BH-IPM-328 328 78" x 61" x 98" r 61" soiozg_vz-sﬂizps 1543 Ibs 8-16 min.
BH-IPM-416 416 76" x 85" x 98" 32" 49" Goitg_vgeii:ps 1763 Ibs 16 - 24 min.
BH-IPM-640 640 T4" x 83" x 98" 338 69" 60?-{28-\/5-3:2;!‘\:95 1984 lbs 8-19 min.
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Specifications correct at time of publication.
BakeHarbor reserves the right to amend the specification without prior notice.




