R E TA R D E R P R O V E R C A B I N E T S

Hengel retarder prover cabinets are suitable for any type of
breadmaking: slow or traditional,
direct or stepped, and stoving.

F or professiona l u se

Why master fermentation?

Bi-tronic control

Improvement of the organisation of work;

Four temperature rise possibilities

	Spreading of baking periods over the whole day, to satisfy your customers
with warm bread from morning to evening;

Standard proving cycle;
Direct proving cycle;

Limitation, or even elimination of night work;

	Linear proving cycle: reduction of blocking times, hot
and cold operating times, energy savings, better
quality of bread, more uniform temperature inside
the bread dough;

	Optimisation of the physical properties of the dough to develop
its aromas and its consistency.

Choose the model
which best corresponds
to your need!
	Cabinets with 27 levels, adjustable
spacing of 60 mm, to make optimum use
of space;


Stepped
proving cycle: Up to five successive level of
temperature, development of the aromas and of
the consistency of the doughs.

Stainless steel interior;
	Standard hygrometry system,
except on the AR46 range;

	Independent stacked twin-compartment
cabinets, to organise your production in
two periods, for greater flexibility;

Allocation of the four programmes to different
productions or to or to specific ends of cycles.

	Cleanable and
easy-to-remove seals;

The temperature rises

	Fittings to the right as standard
and to the left on request.

	Cabinets with 20 levels, adjustable
spacing of 60 mm, for a low height;

Adjustable feet, castors as an option

	HECO cabinets with 20 levels, to have only
what is essential at a lower budget;
	Low-level cabinets with stainless steel top, with 10 levels, for use as a work surface;
Cabinets with tilting panels, for very specific lay-outs;

Bi-tronic control

Options:
 ibbed floor for fermentation
R
cabinets with trolleys;

Cabinets with tubs useable in cold only;
	Cabinets with trucks with one to three independent compartments, making it possible to
have the advantages of a fermentation room.

Ergonomic Bi-tronic control interface with
4 programs possibility

Stainless steel external finish;

	Cabinets with tubs useable in heat, cold and humidity, capable of taking up to 7 kg
of dough per tub;

Removable and adjustable stainless steel slideways

Hygrometry with mechanical or electronic hygrostat
depending on models

Simple and intuitive use;

Eye-level control keyboard;

Hygrometry on size 46;

Display of current cycles;

Clear message;

Castors;

Internal temperature;

Easy cleaning.

Window on door.

Ergonomics;

The whole range
2 independent
compartment cabinets
2 x 12 levels

Modular retarder
prover cabinets
27 levels

Grids and baguette trays – in mm

400 x 800 - 430 x 775 - 430 x 800 - 460 x 800
600 x 800
800 x 800 - 700 x 800 - 750 x 800 - 830 x 800
800 x 900 - 700 x 900 - 750 x 900 - 830 x 900
1000 x 800 - 900 x 800 - 950 x 800
1200 x 800 - 1100 x 800 - 1150 x 800 - 1250 x 800

HECO
retarder prover cabinets
20 levels

Retarder prover cabinets
from 1 to 2 independent compartments
10 levels

spacing of 60 mm every 15 mm, inside stainless steel, grids or baguette trays spacing of 60 mm every 15 mm, inside stainless steel, grids or baguette trays spacing of 60 mm every 15 mm, inside stainless steel, grids or baguette trays spacing of 60 mm every 15 mm, white inside, grids or baguette trays spacing of 60 mm every 15 mm, inside stainless steel, grids or baguette trays

AR

27 levels

400 x 600 - 430 x 600 - 460 x 600

retarder
prover cabinets
20 levels

AR 2

2 x 27 levels

AR 3

3 x 27 levels

AR D2E

2 x 12 levels

ARM

20 levels

HECO
20 levels

ASF

10 levels

ASF 2

2 x 10 levels

Retarder prover cabinets
with horizontal doors
20 niveaux

Cabinets
for proving in tubs

spacing of 60 mm every 15 mm, 4 horizontal doors

200 mm apart, stainless steel interior, from 8 to 16 tubs

ARP

20 levels

ARB

8 or 16 tubs

ARB FR

8 or 16 tubs

Retarder prover
cabinets
for trolleys

Trolleys with 20 levels, 77 mm apart, height 1730 mm

HG

20 levels

HG 2

2 x 20 levels

HG 3

3 x 20 levels

Our perfect mastery of production,
combined with ourongoing search
for innovation , enable us to constantly
adapt our equipment to suit your needs.

Neat finish, sturdiness, long life and
ease of use are the main qualities of our
equipment, always with respect for the baking/confectionery profession.

La performance
Chrome metal hinges with a helical ramp,
making door closing easier

à tous les degrés
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Hengel, deep-feezing, storage and RETARDER proving systems equipment manufacturer

Chrome metal handles with anodised aluminium
external protective rail
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