PROFESSIONAL CATERING EQUIPMENT
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Single glaze

Removable Door

Service panel

Solid
Stainless Steel
Construction

Digital
Temperature
Control
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PROOFER OVEN

POWER | 1kwW MODEL
VOLTAGE | 230V - 50Hz -1 Phase o
PACKAGING (W x D x H) 980 x 870 x 910 (mm) FPO0010
UNIT (W x D x H) 910 x 800 x 840 (mm)
NETWEIGHT | 106ékg
GROSS WEIGHT | 120kg
SHIPPING VOLUME | 0.12m®
CHAMBERSIZE | 648 x 749 x 735 (mm) ELECTRIC
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ALL FORGE EQUIPMENT COMES WITH ATWO
YEAR WARRANTY ON COMPONENTS AND
DEFECTIVE WORKMANSHIP.

QUALITY
GUARANTEE



FEATURES

MODEL: FPO0O010

Designed to work seamlessly with » Can also be used as a holding NOTE:
convection ovens or as a stand alone cabinet for pre-cooked foods.
unit.
Maintains stable and even proofing,
temperature and humidity for consistent
dough rise.
Adjustable humidity and temperature
controls for precision baking.
Single glazed, glass door.
Stainless steel interior with removable
tray slides for easy cleaning.
Stainless steel interior with removable
tray slides for easy cleaning.
Compatible with BO5 bread pans and
400 x 600mm baking trays.
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NOTE DISCLAIMER

When viewing the appliance from the front in its usual
operating position, the width (W) of the product is the
total distance from left to right; the depth (D) of the
product is the total distance from the front to the back;
the height (H) is the total distance from the bottom of
the product to the top. Pictures may vary from actual
product.
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Published Date: 2025.11.06

Output performance figures quoted are dependant on
various factors. Anvil reserves the right, without notice,
to make changes and revisions to product specifications,
materials and design, when we believe it will provide
better performance, durability, and efficiency. Unit
measurements may vary dependingo n pointo f
reference.



