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Retarder Prooter Counters

SPECIFICATIONS

Retarder proofer counters with monoblock refrigeration unit and
ventilated cooling system sized for Climate Class 5 (tropical-
ized). Easily removable unit for simple and quick maintenance/
replacement. Cataphoresis-coated evaporator and automat-
ic defrost managed by a digital controller. Internal fan speed
modulation. Humidity percentage always visible on the display,
ensured by a humidifier controlled by the internal humidity sen-
sor. Product cycle management through the following 6 phases: 1) Blast
chilling; 2) Storage; 3) Proofing 1; 4) Proofing 2; 5) Proofing 3; 6) Holding.
Condensate water evaporation by means of an anti-corrosion
AISI 316 low-carbon stainless steel coil.
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STRUCTURE

AISI 304 stainless steel structure. AISI 304 10/10 stainless steel
worktop. Rounded internal corners for easy and optimal cleaning.
Door with automatic closure and fixed opening position at 100°.
Seven-chamber magnetic gasket, easy to remove. Adjustable feet
in AISI 304 stainless steel.
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INSULATION

Body and door insulation thickness 60 (mm), in HFO
polyurethane (No CFC, no HCFC) injected at high pressure.
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TECHNOLOGY

7” capacitive touch screen. Wi-Fi connection kit supplied as
standard.

TOUCH
SCREEN

)

CONTROLLED
HUMIDITY

CONFIGURATIONS

AISI 304 stainless steel guides and racks - Adjustable and
removable. Air distribution duct supplied as standard. Cable
with plug (Schuko) supplied as standard.
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Bakery

Controlled humidity

Tutti i modelli sono dotati di sonda per la rilevazione e regolazione automatica dell’'umidita, per una gestione costante e precisa del microclima
interno in base al tipo di prodotto conservato.
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ULTRASONIC HUMIDIFIER:

Tables equipped with an ultrasonic humidifier for cold mist generation.
Maintains a uniform and stable environment, preventing surface dehydration.
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Internal air circulation

All retarder proofer models feature a ducted air distribution
system.

Proofing cycle example
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PHASE 1 PHASE 2 PHASE 3 PHASE & PHASE 5 PHASE 6
Blast chilling Preservation Proofing 1 Proofing 2 Proofing 3 Holding
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Line Gold

Bakery

Gold 800 2 doors

Model

BGCT802A5RPAL

Dimensions (mm)

1430x800x950

Grids included

N.1 x porta - EN 600x400 - Plastic coated

\/oltage AC230V 1IN+T 50Hz
Temperature (°C) (-5/+35)
Humidity (%) 65-95%
Available Depths 800
Available Heights 710

Available Variants

Smooth Worktop / Without Worktop, Special Voltages

Gold 800 3 doors
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Model

BGCT803A5RPAL

Dimensions (mm)

1955%800x950

Grids included

N.1 x porta - EN 600x400 - Plastic coated

\/oltage AC230V 1IN+T 50Hz
Temperature (°C) (-5/+35)
Humidity (%) 65-95%
Available Depths 800
Available Heights 710

Available Variants

Smooth Worktop / Without Worktop, Special VVoltages
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