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CLE series provers
Functionality and easyness

CL series provers
Evolution and intuitivity

Prover conceived and designed to control the proving process of bakery and pastry products.
Available versions: 1 or 2-door, equipped with a see-through window allowing a perfect view of the

product during the proving process.

Description CLE | CL
Working temperature +20°C / +42°C
Shell Panels
Insulated panels thickness 40mm 60mm
Internal surface aluminium AISI 304 stainless steel

External surface (front excluded) Plastic coated white sheet

Pre-painted galvanized white sheet

Front Plastic coated white sheet AISI 304 stainless steel
Hinges Self-lifting, plastic material Self-lifting, chromium plated
Internal rack protection board AISI 304 stainless steel

Safety opening push

See-through window 1 for each door

Assembly system SCrews hooks

Power supply 400V / 3+N /50 Hz

Note: standard provers are supplied without floor

Temperature and relative humidity probes

Automatic closing

Built-in air distribution duct
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Models

Shell external height (C): 230 cm
Ceiling minimum height: 290 cm

CLE series
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Mondial Forni believes in sustainable development through
responsible use and enhancement of natural resources.

For this reason Mondial Forni decided to reduce the size of
its brochures, so that 50% of the paper can be used for other
purposes and also reducing the use of inks.

Help us to support this program by downloading the brochures
directly from our web site.

www.mondialforni.com

mondial forni

bakery projects

Mondial Forni S.p.A. - via dell’Elettronica, 1 - 37139 Verona - Italy
Tel. +39 045 8182511 - Fax +39 045 8518210 mbox@mfb.it www.mondialforni.com

Technical data and photos are supplied for information only, can be modified without previous notice and are not binding for the company.

(100 - 10/2013)

CL/CLE_GB_01



