
CLIMATIC CHAMBER

CC 500 CC 1000

20-58x70cm 40-58x70cm

1/3 HP 1/2 HP

1000 W 1000 W

67

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 1000



AMC 18

1/2 Cv

180 mm

400 kg/h

0,62 kW

540x205x450

18 kg

SF 248 SF 310

1.0 Cv 2 Cv

0,5x16x2480 0,5x16x3100

700x855 830x920

1662x850x870 1662x980x1000

105 kg 150 kg

MCR 10 MCR 22

1/2 Cv 1,25 Cv

10 22

120 kg/h 200 kg/h

0,55 kWh 1,10 kWh

355x320x590 450x320x720

39 kg 53 kg

KEY

Product Code

Capacity - dough/production

Power

Consumption

Gas Consumption

Single Phase Consumption

Three Phase Consumption

Voltage

Amperage

Conveyor capacity

Diameter of the Disc

Rotation per minute

Weight

Dimensions:
Height x Width x Length




