PROOFING HEATER HUMIDIFIER

Our Proofing Heater Humidi-
fier unit is designed to provide
ideal humidity and tempera-
ture conditions for precise and
controlled dough fermentation.
With an intuitive control panel,
you can easily set and adjust
temperature and humidity
levels to meet your specific
proofing requirements.

This essential equipment is
equipped with a specialized
steam generator that ensures
automatic control, streamlining
the fermentation process.

The strategically positioned

fan, situated on top of the unit,
ensures a consistent distribu-
tion of heat and humidity to
the proofing box or chamber.
Covering an area of 353 cubic
feet, this reliable system creates
uniform conditions, promoting
optimal dough fermentation for
high-quality bakery products.
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BakeHarbor reserves the right to amend the specification without prior notice.




