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Proofer

Proofer P2T

Specifications

The Fabristeel Pizza Dough Proofer features an exceptional proofing system that performs efficiently and
requires virtually no maintenance.

Its unique design will aid in fermentation of fresh pizza dough to achieve a proper rising and proofing under
controlled conditioning.
The Proofer’s temperature controller is used to aid in keeping the internal temperature consistent, thus,
giving same result each time. Current Setting: 33C + 2 (Adjustable to >35C).

The Proofer is uniquely designed for maximum energy efficiency.
Triple Tier stainless steel trolley that can fit up to 16” pizza pans.
Similar to the Fabristeel Retarder, the Proofer is designed to be effortless as users can transfer large batches
of pizza dough using a trolley, to and from between the Proofer and the Retarder.

Standard Features:
 Full Stainless-Steel Construction

For ease in cleaning and maintenance

 Easy to operate control

Proofing process can start with a press
on buttons

 Digital Temperature Controller
Easy to set and monitor for consistent
proofing results

 Roll-in Design

Dough can be load by batch using Trolley

 Digital Controlled Timer with Alarm

Useable for batch loading

 Heavy Duty Self-Closing Doors with Magnetic

Door Gaskets

-Provide maximum heat retention & sealing

Options & Accessories
 Trolley (ordered separately)
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Available Model: P2T

Product Code
Product Code Dimension(mm) Electrical Data

None CE CE Width Depth Height Volt Phase Hertz Watts Amps

P2T F70-186 F70-921 1260 825 2030 230 1 50/60 1395 6.5

Trolley
F70-133

(ordered separately)
478 690 1696 - - - - -
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