CLIMATIC CHAMBER

CC 500 | CC 1000
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Developed to delay or accelerate the fermentation of various doughs
Recommended for bakeries, pizzerias and restaurants.

« Structure in 430 stainless steel.

« Single-piece insulation in injected polyurethane.

* Programmable electronic timer with temperature sensor
(hot | cold | hot and cold).

« Fully available in 430 stainless steel or external in pre-painted plate

CC 500

20-58x70cm

1/3 HP

1000 W
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CcC 1000

40-58x70cm

1/2 HP

1000 W
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