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ELECTRIC DECK OVEN PROOFER LFM-D/P

Features
4 Durable Stainless Steel construction.
¢ Tempered glass doors.

¢ Thickinsulating panel between proofer
and oven.

¢ Internal lighting system.

¢ Newly designed steam generator
positioned outside the proofer.

¢ Automatic ventilation system to prevent
the accumulation of steam.

4 Condensation discharge under the
proofer.

¢ Height adjustable tray support guides.

4 Fast maintenance thanks to the
removable side panels.

4 Available with digital or touch screen
control panel.

4 Mounted on casters for maneuverability.

Fast, Practical and Easy to Use!

Proofing in undoubtedly one of the most delicate phases of your production. This latest design has renewed its range of proofers for the
LFM-D Modular Electric Deck Oven, paying careful attention to all the specific features essential for making great products. The LFM-D
Proofers newly designed steam and heat generator is positioned outside the proofer with an automatic ventilation system that will
prevent any accumulation of steam and heat, ensuring you get the perfect proof on your dough. With a high-quality proofer attached to
your electric stone hearth deck oven, you can easily and efficiently go from proofer to oven with little effort, while saving valuable floor

space in your bakery.
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Technical Data

ELECTRIC DECK OVEN PROOFER LFM-D/P

Oven Overall Dimensions Pan Power Weight
Model Compatibility* Width Depth Height Capacity (220v/1Ph)
i i # of trays

LFMD-2T-P88 LFMD-2T-1; LFMD-2T-2 524 . 492 | 346 14 12 230
LFMD-2T-P94-TS LFMD-2T-1; LFMD-2T-2 52.4 54.3 37.4 14 12 230
LFMD-2T-P68 LFMD-2T-3 524 49.2 26.8 10 12 230
LFMD-2T-P74-TS LFMD-2T-3 52.4 54.3 29.5 10 12 230
LFMD-2TH-P88 LFMD-2TH-1; LFMD-2TH-2 44.5 57.1 34.6 14 12 270
LFMD-2TH-P94-TS LFMD-2TH-1; LFMD-2TH-2 445 62.2 37.4 14 12 270
LFMD-2TH-P68 LFMD-2TH-3 44.5 57.1 26.8 10 12 270
LFMD-2TH-P74-TS LFMD-2TH-3 445 62.2 29.5 10 12 270
LFMD-3T-P88 LFMD-3T-1; LFMD-3T-2 68.5 43.3 34.6 28 12 280
LFMD-3T-P94-TS LFMD-3T-1; LFMD-3T-2 68.5 48.4 37.4 28 12 280
LFMD-3T-P68 LFMD-3T-3 685 . 433 . 268 20 12 280
LFMD-3T-P74-TS LFMD-3T-3 68.5 48.4 29.5 20 12 280

* Proofer bases will affect overall oven height. Exact dimensions will vary based on the oven configuration you choose. Please speak with an Empire representative for details.
** Proofer base options are also available for LFMD models 4T & 6T. Please call for specs and pricing.

UTILITIES'

Water Inlet : 1/2" NPT?
Drain 3/4” NPT
Electric © 220v/1Ph/60Hz

"Water and Electrical connections located on
the back of the unit.

2Approved water filter and pressure regulator
required to ensure proper performance.

LIMITED WARRANTY

This product is warranted to the original purchaser to be free from material and workmanship defects. This warranty extends for a period of one (1) year from
the date of purchase on parts and labor and 90 days on electrical components. For additional information or if you have any questions, please do not hesitate to
contact us toll free at 1-800-878-4070.

Please note, specifications are subject to change without notice as we continually work to improve our equipment.
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