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Fermatic Q4 Roll in Prover
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Prover, Retarder and Freezer Provers

Sveba-Dahlen Fermatic Q4 2—#KBeHE , &F—ELAE ,
BB MEFEFERAMEOMMENR AR N HINEE, BEAMAIIRBINTCIK
BURE , B3 1 BIRIFETEMXABEIINIIRE. Fermatic Q4K
THEERMSEEA P EN&EHEA , B LIATFEEMERE |, HET
6-10 /N RIELLIE B IR M FTeFm e AT K,

Sveba-Dahlens Fermatic Q4 is a completely new generation of provers built for low
energy consumption and first class dough handling. Fermatic Q4 is equipped with a
touch screen control panel and 80 mm polyurethane stainless steel walls. The door is
fitted with a hardened glass window and 3 strong hinges that seal efficiently and close
the door automatically. Fermatic Q4 has the latest technology within retarding and
proving, as well as Dough On Demand, which means that ready to bake dough can
be preserved and baked sequentially over a period of up to 6-10 hours.
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FEATURES AND BENEFITS OPTIONS

e Fermatic Q4 has been developed to meet tomorrow’s production e Tunnel execution

requirements with regard to techniques within Freezing-Proving,
Retarding-Proving and Dough On Demand e Solid stainless steel doors (replace glass in the door).

e The speed of fans is adjusted according to the requirements to
circulate precisely the right amount of air and process the dough
as gently as possible

e Strong modular cabinet design in stainless steel

e Effective 80 mm polyurethane insulation in closed units
keeps the cold/heat in the cabinet and reduce the energy
consumption dramatically
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The door construction is robust with three hinges and hardened glass window. 7" touch screen control panel. The

'{,“‘E‘g;iyk levels of humidity, temperature, cooling and fan speed can be controlled individually depending on needs and
requirements.
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MODEL WIDTH RACK CAPACITY RACK CAPACITY NO. OF FANS HEATING COOLING EFFECT  COOLING EFFECT
X DEPTH 700 X 550mm 800 X 660mm EFFECT RETARDER FREEZER
1000 X 1200 1 1 1 2 kW 1.0 kW 1.1 kW
1000 X 1600 2 1 1 4 kW 1.8 kW 1.4 kW
1000 X 2000 3 2 1 4 kW 2.0 kW 1.4 kW
1600 X 1000 2 1 2 4 kW 1.8 kW 2.0 kW
1600 X 1200 2 2 2 4 kW 1.8 kW 2.0 kW
1600 X 1600 4 2 2 6 kW 3.1 kW 2.9 kW
1800 X 1000 2 1 2 4 kW 2.5 kW 2.8 kW
1800 X 1200 2 2 2 4 kW 2.5 kW 2.8 kW
1800 X 1600 4 2 2 6 kW 4.3 kW 3.1 kW
1800 X 2200 6 4 3 8 kW 4.4 kW 3.9 kW
1800 X 2800 8 6 3 10 kW 5.5 kW 3.9 kW
2000 X 1600 5 4 3 8 kW 4.4 kKW 4.0 kW
2000 X 2400 9 6 3 10 kW 5.8 kW 4.0 kW

DeRui Food Equipment (Shenzhen) Co.,Ltd.
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