
The Hammonia RP is a retarder proofer 
with computerized control. The setting can 
be made up to 3 days in advance.

The machine automatically stops at the end 
of the cycle. Humidity can be controlled up 
to 95 % relative humidity (optional extra).

Retarder Proofer Model RP

Hammonia Retarder / Proofers

Technical Specification RP RP Strong
Working temperature °C -3 / +35 -18 / +35
Cooling power kW * 0,35 0,72
Heating power kW 0,6 0,6
Power supply Volt/Hz 220/50 220/50
Refrigerant Freon R 22 R 22

Width 710 710
Depth 890 890
Height 2.015 2.015
Width 460 460
Depth 720 720
Height 1.450 1.450

Capacity baking trays 600x400 min 25 25
Pitch mm 50 50
Isolation mm 60 60
Reversible door

* At -10 °C evaporation temperature

Outside dimensions mm

Outside dimensions mm



Hammonia Retarder / Proofers

The Hammonia RPT is a retarder proofer 
with computerized control. The setting can 
be made up to 3 days in advance.

The machine automatically stops at the end 
of the cycle. Humidity can be controlled up 
to 95 % relative humidity (optional extra).

Retarder Proofer Model RPT

Technical Specification
Model RPT RPT Strong
Operative temperature °C -2 / +40 -10 / +40
Cooling power kW * 0,75 1,25
Heating power kW 1 1
Power supply Volt/Hz 220/50 220/50
Refrigerant Freon R 22 R 22

Width 980 980
Depth 1.090 1.090
Height 2.325 x 2.325 x
Width 840 840
Depth 900 900
Height 1.700 1.700

Door clearance 750x1.700 h 750x1.700 h
S:s trolleys 690x420x1560 2 2
Guides pitch mm 60 60
Capacity baking pans 400x600 46 46
Isolation mm 60 60
Reversible door

* At -10 °C evaporation temperature
    Optional
    Left or right door according to order specifications
x Version with floor h = 2.380

Outside dimensions mm

Outside dimensions mm
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