
Fa mily  Professional proofers

Suita b le  for    Convection ovens 600x400 mm -
GN1/1; Convection ovens 435x320
mm

Suita b le  for    ALFA420 and ALFA410 series;
ALFA625 series

Solut ions  Coffee shops/Wine bars; Hotels; Restaurants/Pubs;
Bakery/Pastry making; Frozen bakery industry; Food
retail; Other food industry; Catering and Institutions; QSR

Sug g ested  for    Bakery

M a x imum temp era ture      90°C

Pow er sup p ly    230V 1N 50/60Hz - 2kW

T ra y s ca p a city       8 trays

Dista nce  a mong  t ra y s        70 mm

Dimensions of the
p rod uct 

800x800x930 mm

Pa cked  p rod uct   
d imensions (W x Dx H)   

860x860x1060 mm

Net  w e ig ht     50 kg

G ross w e ig h     67 kg

LEV420XV

8 trays humidified proofer for ALFA420/425 and ALFA625 models, max.
temperature 90°C, 70mm trays pitch, 230V/1N/50-60Hz, 2kW,
800x800x930

Target

Construction

Logistic Information
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