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LES ARMUIRES DE BLULAGE
PATES EN BAC™
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ERGONOMIE
ERGONOMICS

can be delivered dismantled on demand in case of reduced
access. Several references enabling to suit fo any bakerooms types.

Tool-less removable slipper-guides, can be adjusted fo match

different widths of supports.

CAPACITES
CAPACITIES
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rectangular bins
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bacs rectangulaires
rectangular bins

HYGIENE

Standard integrated special angles. HYGlENE

PERFURMANCE ENERGETIUUE Inside a” in kaain'ess steel preventing
any corrosion risk.

ENERGETIC PERFORMANCE

Serial "Opicalized condensing unit. L'3vis du 0o
The professional's advice

QUALITE PROCESS
PROCESS QUALITY
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9 3 «Je suis satisfait : mon appareil ales
& caractéristiques requises qui m’apportent

longévité, robustesse et facilité d’utilisation.

La qualité du froid m’assure un bon stockage de

ma pate. Autre atout : 'appareil est polyvalent car je
peux m’en servir en fermentation.»

High exchange surface on protected copper/aluminium exchanger.
Non-drying cold.

«l am satisfied : my equipment has the technical
specifications | need, which gives longevity, robustness
and ease of use. The quality of the cold technology
ensures a good storage of my dough. Another advantage:
the device is multi-purpose because | can use it in proving
process. »

The blocking of the dough is uniform inanks to a controlied air flow.

Damien H. - BOUlang
er

Possibility of use in QI oving process with moisture management.




