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YON BAKING OVENS AN

EUG JAOP3 JA4/ JAG6/
Temp (F) JA4SC | JAOP6/
JAGSL/
JAOP6SL|

15 375 192 256 384
15-18 350 192 256 384
15-18 350 120 150 240
20-25 350 45 60 90
12-15 350 180 240 360
30-35 375 36 48 72
18-22 350 135 180 270
18-22 350 216 288 432
18-22 350 54 72 108
30-35 350 36 48 72
8-10 300 324 432 648
A2 350 180 240 360
8-10 350 270 360 540
30-35 350 8 16 4%2:)1
15-18 325 192 256 384

CHOOSE YOUR

OVEN
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ONBROFERS (per h

JAOP10| JA12SL/ | JA14/ JA28
JAOP12SL| JAOP14|

512 768 1280 1792
512 640 768 896 1280 1792
320 400 480 560 800 1120
120 150 180 210 300 420
12 600 720 840 40 56
96 120 144 168 240 336
360 450 540 630 900 1260
576 720 864 1008 1440 2016
144 180 216 252 360 504
96 120 144 168 240 336
864 1080 1296 1512 2160 3024
480 600 720 840 1200 1260
720 900 1080 1260 1800 2520
64 48 48 96 96 192
512 640 768 896 1280 1792
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Features

fProgrammabl e touchsc N
99 programmabl e COI’ISthCtIOn

.‘ﬂ8.stage.baking fFlush stainless steel asy rack
fDi gital ti mer loading, no ramp Oqtlons
Digital temperature tlracle du pwi t 5
ﬂ(2%3AC) p 1l nasrutl ract le du pvittch %2 /.thI Ck'nPrr”lg%nt%rg%'ka'grés?s?![oP%I SON)
fWel dl ess construction On-Pgr%ﬁercgraggFrscrews
fCool down mode St andard type |1 hood L C p h d]
fHigh efficiency, auicds,lmPheatedise aln&C Vel ers for: easy. o1 o °
fEnergy efficient elecfimhis¢cadl agasnheating -LocdkimgTcontrol cover
(baking temperature raicrhglde ipoilrbt M xnhua wesst) conn'e':é‘ttfec’)r'1°|r °:°e”'“g door
fProgrammable high volumetshot rsgeamhinged door  (pFPELEE gpéLmy stem
injection system fField reversible door Water filter; -188 mended (
Pour air channels to ggbigearaparibeahabahe NEHI ACETEN wllPf SATPEL) oF <8
fVariable air speeds; fan delay ips knock down oT one pie
fEnergy saving mode/cool down & aF:ceSSIbllle) .
1Sel f adjusting slip clut'dh spredyditckedven/ racMaximum security prison pac
damage FSTC Report #RD0131123MBtainless steel roll in rac
fUSB Port ASTM Test Me tlhlod F2093
fAvail able in gas or electric
e @. s
Speci fications
Cratedove.rall D|mens1|t@msor Dlmenséloencstrlcal System** (grounfd wir
Model| Wei gh in (mm) in (mm)
ino(mp D H* w D H BTU| Vol t|®hasesaAmps| kW | Wirebk*Hz
SRO1E 3425 550 510|100 f/Bbo| 4306|73 1) 26 |20840 1/3|173/1086 2/3| 60
SRO1G 3425 550| 510[100 [/BDo| 430|73 1126, po®B84O 1/ 3| 12/ 1/0 4 2/3| 50/ 60
SRO2E 4125 720| 620(102 QL/2®o| 530|733 1/ 26 |2084 3 152/123%1 3 60
SRO2G 4125 720 620102 Q/2G0| 53073 1l2zes, ppw84aQ 1/ 3| 12/ 10 4 2/3| 50/ 60
CODI NG PSRO iXi gnat ur SuRd&t k G@wse n E: El ectric * Hood is included in

o oo i height www.doyon.qcca 5
**See specification sheets for complete electrical information
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RSR®Single Rack for SRO1* Specificatior
Ove_rall Di mensi ons Shel f Par_1 DimenSiCOrnasted
Mo del Description in (mm) §paci ?:;:city in (mm Wei gt
W D H in (mm W D I bs kg)
RSROGA For single r—Iaoca‘(dZdi)vam,Z(‘)elQMﬁZﬁl)(665(9) 13/ 1607 (8/7838|)(1894) 180 (4369 ([6860)(|36)
RSROQOLO | For single r-Iaoca#dzﬂvach‘JemeBGZbl)(6&3(}3) 13/ 1606 (L/7g3|)(196) 180 (4569 ([6800)((36)
RSRQOL2 | For single r—IaocaLdZ@vam,ZéelqaﬂiGZ‘)l)(665(9) 13/ 1605 (3U73723p) (1124 2/)180 ([4B69 ([68600)(|36)
RSROL5 | For singl rack20véan 2 ole 286201 9(a6d66m®) 13/ 16(04 (11/71763p) (11503()180 (|4BG9 ([680m0)((36)
RSRO20 | For singl rack260vdan 2 ole (286201 9(a6d66®) 13/ 1603 (N/7TBQ @D8) 180 (|4BF9 ((6860)(|36)
FRSRO Single racks fit with SRO1 ovens (pg. 7), -BDP & TLO proofers and KDRP retarder proofers (pg.
RSR®Doubl e Rack or SRO2
Overall Dimensions ghel f Pan Di mens|ions |qq
Model Descriptio in (mm) Spacir%:;;]c;ty in (mm) fweight
w D H in (mm W D I bs kg)
*RSROSL| For double rack| o280, (s7{1dld)8I00 ad4|5BP) 13/ 16[07 (B/7FB|)(1894) 260 ([6B®) (4SO )(|36)
*RSROBQ| For double rack|l o280, (s7(1dld4)8lo0 a(d4(55P) 13/ 16|06 (L/783|)( 1D6) 260 (659 ([4&BXF)(|36)
*RSROB2Z| For double rack| o280, (s7i1dld) 8100 a(d4(55P) 13/ 16|05 (3U73723p) (11242|)260 (|6B®Q ([4&X)(|36)
*RSROB&| For double rack| o280, (s7jldld)8I0o a(d4|5%6P) 13/ 1604 (1V71763p) (1150 3()260 (|6B®Q (|4BX)(|36)
*RSROBQ| For double rack| o280, (s7j1ldld)8I0o a(d4|%6P) 13/ 1603 (L/7TBQ @D8) 260 (|6B®Q (|4BX)(|36)
RS RO For double rack|f 88erl,/ 4s0| d(876108 p(d9(16/0) 13/ 16|07 (A/7FB|)( 184) 260 (6B ( [45075) 48)
RSRQGRO For double rack|f 28erl,/ 4s0| d(876108 p(d9(1640) 13/ 16|06 (L/7F3|)( 2D6) 260 (6B ([45075) 48)
RSRQOR2 For double rack|f 28erl,/ 4s0| d(876108 p(d9({1640) 13/ 16|05 (3U737230) (2144 2()260 (|6B®Q ( [41507) 48)
RSRQOR5 For double rack| 28erl,/ 4s0| d(876108 p(d9(16/0) 13/ 16|04 (11 71763p) (3100 3|)260 (|6BBQ ( [4507) 48)
RSRG20 For double rack| 28erl,/ 4s0| d(876108 (d9(16M) 13/ 16|03 (L/7TBQY @D8) 260 (6B ([450B) 48)
*2 Side Load Racks RBRAUDIouBMAe fraalck ¥St€&t with SRO2 ovens (pg. 7), KOP & TLO proofers and KDRP re

6
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proofer base

Il ve ROt at i

132 programmabl e reciDrgosendent doors .
18 fCool handl es OptIOI"IS
i gital temperatur efgc smtivels tacskiedr SOWAFs ojWayt er filter (PLF240) (reco
(260AC) _ (2 locking casters) fProofer base (CABPX)
emovable, rotating rdgh HPSmePofor eVEN  gyiio shelf for CAGPX (GR263
w0 arts and t i
Ml ndependent carousel ﬂrTota P ﬂ?gg;?;gfga Weekentplated pi
fPower patented moisture evacuation 1Gas quick disconnect kit [4
sysFem fl exible hose, ball val ve,
™Variabl e (GAHGOO)]
Shot injection St and on swivel casters for
MJet Air Exclusive reversing system (CA6B)
fFan del ay fWire shelf to accommodate 2
MfEnergy efficient electric heating pans (GR17T26)
(baking temperature reached mi nut es) 1Stacking kit (CA6XSTACKI NG)
fDoor for
fJUSB Port /.—,\
fAvail abl e electric c@ﬂ&!ﬁ[)
Speci ficat
iméensieonsr f Wat ¢r ’ . ’
Mo de in (mm) _ Gas Syst WnletElectrlcal System Ground wire
D mBn) Y| D H|. (lm':n Vol tgé‘: Amps kW (Wi r gsz [NEMA
1 24760(3 3 1 63| 13 2 -
CAB6 X 6085 b ) - 1/ 4@0-240 3 27| 13 3 [50/[60
R N 120 1 10 2 515
CAB X 270530385 &7 41 7)5,(?‘@% oL/ 43084 1 7.8 1.4 2 |s0/|@asp
I 20840 3 5.0 3 1515

D. H. Draft

I nICeD | (NNBP T )ErAe f WCxir.8:0 EW8AxerGasnl et

(NPT)

www.doyon.qc.ca 7
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Features
JA6, JABG,

JA6SL, JA1

JA146G Construction
fAdvanced programmableﬂs?\é?rﬁl%%gt Q
199 programmabile recjﬂBprqsghtly t interior Options
7 stage baking 14 swivel Sttoefssoo(AZF|OCMarth)r(JfAJIQ%Lr,arfqacommended (PLI

fPer forated nickel plated pizz:

|

. . C
fDi gital temperature pGghterrgl U
(260AC) and timer |
t

fMagnetic tches
wariabl e aifranspjeeelchywi‘rhfl!g HP mo . I A4, JA4SC, JA12SL (GRPI 23)
fUni que shot and pul se she’an inj ?ttior& A6, JABSL (GRPI Z6)
1T ar S nd one eAMh ol @ Lo, ,warran
TJet Air exclusive reversi?g farﬁ) system y'TBAB, 5%14 ?GR?)";Z%)
fDi gital temperature control up to 500AF THigh temperature gasket for b
(ZGOAC) bet ween5000R -2205B@&)
S . . (HTGOO01); n/a JA8X, JA8XR, JA
fEnergy efficient electric or gas heating : . ) -
. . . fGas quick disconnect kit: 4606 |
(baking temperature reached in 15 minutes) flexible hose ball valve an.
fDoor switch cutoff for fan bl ower (GAH600): JA28G (GAH700)
fUSB port Gas model s can 9JA4 stand on casters (JA4B)
TAvailable in gas or elecopiectate on natufAd wi iower bread rack
WABXR & JRgXGRrmalization mode L P gas WA6 stand on casters (JAG6B)
JA8X, JABXG, JABXR & JABXGR: MJA6SL stand on casters (JA6SLI

Touchscreen controls 1JA8 stand on casters (JA8B)

JA4 and JA4SC
fFan del ay

fDi gi tal temperature control up to 500AF
(260AC) and digital timer

fManual shot steam injection

MJet Air exclusive reversing fan system I/'—“\'
e €. st
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Speci ficat

CrategOverall Dimgnsiimtnesrior Dinegg;‘ Thellf Gas Systav}/n":‘ntl)ert Electrical System *Grounld wir .
Mo d e[IlWe i g -t in (mm) in ( mm) CapaclSpac | ng i

I bs k gv) D H D H (180X2&0)( mBY U D. H.G. Il () VOl t|PhasledAmps| kW |WirgsHz
Jaa| 42532 1l 2w@o| 31027 1/ 26017 1/2p |3 1420 | | |1/ 4620/ pos/| 38 /| 822 30

(193)( 826 1016)78F 690X 508) 445) (89l (6)120/pao/| 35 /| 19 |2
JAadc650[32 1l 3ge| 71027 1s200/17 1/2p |3 1/20 | | _ |1/ 4az20/pas/| 38 /| 22 |2 / 30

(298)826) 94001803)690)X508) 445) (89l (6)120/pao/| 35 /| 19 |2
JAG| 70036 1lamo 1BacdrBo1RBO 1REs 1/ 45 |8 1/20 | | _ | 1/40208| 1 /|81 /|BB.[2 3o

(318)(927)(122/6)88BJ64BY775)X667) (89 (6) 240|1 /| a5 /|2®. |22 |/

760|336 1]/520 384032801220 1250 1|/ 40 |3 1/]20 | 40|1/2a/ 40

*

JA6C(345)(92'11340()8831;643)(74))(66')60 (89)6250((01001)1:)(6 1207 1 6.5/0.8 2] 60
700|338 3|/3870 5|B80526803/480 1250 1|/ 40 |3 1] 20 1/ 40208 1 7 ez 7
JAGSL(31()(975)(95(18791{67)149')(66')60 (89)) - | | (e) 240]1 51 %g’.sz )| §o

A Is 2
Jagyk BA40|37 5//50 148032803/ 80033 3/ ap a0 | | 1/4%82?52% O 23 50/ 60
(381)( 956 (13761061608 787X 857) (10p) (6) a0l 3 T2 410 |8
840|337 b5/580 148032803/ 800|33 3|/ 49 40 40|17/ 2a/40120]| 1 8.5 2
IABXIG! 351 ‘956113781 081)08) 787X 857) & (10%° 9CPol2)13)(6)208/ pap 7 L4 5| 80
A A A 208| 1 | 80/ 7017] 2
S AsxRB40[37 slsso 1naodeaos/ano|3s 3l 4 4o | I R VT T B B b S IR O
(381)( 956 13761061603 787X 85T7) (10p) (8) 450! 3 20 171 3
84037 5580 1A8B0d2803/ 80033 3|/ 4y 40 aol1/3ar/40120] 1 8.5 12
IABXGRY 519561 13780081608) 781X 851) 5 | (108 90P0and)(6)208/ pap 7 S B
S A1ocl06038 3[380 5|/ BBo26 3n80 1rEo 1/ 40, |3 1120 | | _ |1/ 40208 1 /|1B03 [2662 30
4871)(975)(956(018584)679) 495) 667) (89 (6) 240|1 /|80 /|3B. |02 |
JA1h 113%38 14mo 1)/ #8025 1BBo 1/ 280 ,, 3 1040 | _ | _ |1/40208| 1 /|03 |2662 | 30
(518)( 978 125 {1884)64B)X 775X 711) (83 (6) 240|1 /|80 /|3B. |02 |
130038 1|/580 5|/ B80|25 1rB0 1]/ 280 3 11,49 o1/ 3a/40208] 1 9 2 | 2
JALAG 594y 078y 13621884648 749y 711) 14 (83}%%’?ﬁ1q51)11)(6 240| 1 7 2 | 2 | 80
D.H. Draft Hood G. 1. Gas | nlCeDI(NNGPT)BrAe fW.oeBtu ABVa tGars | nlSlLt: (NPdTe) pan |l oading SC: storage cabiWWW.deyen.qC.Cﬁ 9

*JA6G: MNEWA Pl ug JA8B8XG & JA8XGRLS5PL2020 8u/n2 40V -LNEBMAs :5 NEMA 6
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Features
OVEN .
fAdvanced programmabl Construction

199 programmabl e rec{lspcea%nless
8 stage baking
i gital timer

MDigital temperat ureﬂl\/f:agrhtertql qpattc%eSSOOAF

steel .
114 swivel casters (2 OpthI’IS

n
@)
| e

ull view thermal gl assqwdeefFsfilter (PLF240) (recomme

(260AC) fPerforated nickel plated pizza
} . 183/ 4 HP motor ( GRPI 26)
fVariable air speeds .
Fan del a fTwo year parts and one ffiegh Laemperwaorangasket for ba
TFar y o _ bet ween50800K -2R0GA)
fUni que shot and pulse steam injection (HTGO0O01)
fJet Air exclusive reversing fan system fGas quick disconnect kit: 46 (
fDi gital temperature control up to 500AF erxibIedhose, ball valve, and
(260AC) Great for delicatg&nuPhopducts
fEnergy efficient electrsauoh gas hmatfihdg ns, cakes,
(baking temperature reagpgedarmoinbds M ngtred) ssant s as
fDoor switch cutoff for fwrb|b|ow§rs artisan bread
fJUSB port
fAvail able in gas or electric
MBrightly it interior
Spemficatio
CratedOve_rall Dim nlsrinto_ensior Dimen sy ¢ % et Gas Syster\!rpvantl;rlglectrical System *Ground wire
Mo dellWei gpt in (mm) in (mm) lcapac|Spycins i n
I bs kw) D H w D H (180x|d6no ) mm)ruU D.H.G.I.('mm Vol fPshas|lessmps| kW [Wir gsHz
Jazg 1979 720|49 1l/ 48025 1//3D0o 1/ 280 , 4 3 1/[49 1/ 4{06208/ 1 /|2308/ L U8B |2 / %0
(897) 182[%)125(1)185(4)648) 775 71[L) (83 ) . ) (6) 240 1 /|1BO0/p®8B |2 /
2335 7206(53 5|/ g806|25 1|/3D0 1|/ 280 3 1/(49 603/ 4|61/ 40208 1 18 4 2
JA28IG  gelogrs2a)L36|2)18540648) 775 71L) 28 (83é1€0'??9)§()15(21)3)(6) 240 1 18 | 4 2 | 80
D.H. Draft Hood G. |l . Gas | niCODI (NGP T)RBAe fWoebtu fAGNatGars | nl et (NPT)



Doy on
Arti san Stone De

Even temper a

throughout é

top botto
f

— 3

1T2 with
optional ES1T
proofer base

1T4

fMaxi mum temperature
Ml ndependent baking dg¢g

Construction

'ﬂgeik cazac:(tﬁ 'thtl’B?m_e%'s W5t h @@\/E%eé} caste Options
fBaking ec ei g © 80 m rd, .
60 (152mm), 100 (254 S§ %ﬂg }’N%Esgém&}“ca' . o .
high baking decks avaﬁSI'QSIIQ poin water connmMatri or fSeprcstféamti on
1o (25mm) thick refra®if@)esPOhOtgderin fNos#i unctional eyebrow canopy
(deck made of FDA appiOoeediececsédi ® maink) (add 50 to overall height)
findepend-ennhtasakfl shoffwotgg&mr parts and one Wdastlaabar dwaroafty for up
injection system in each deck 1T low profile proofer for
fDi gi tal electronic comtEmdE bo@TE: i ndependentq T standard proofer for up
for each deck _ fOven must be installed f@iTthowr pperfiventpirlbatieonfor
TTop and bottom indepemdaricoredmmereatwind the {3qcal ahyiahkdi PIo©9€® for up
control MMinimum clearance from @hl | gqmpystibleproofer for
fFront temperature |OSmSatQa¢ﬁ‘tal1(?| back and S'deﬁﬁlTlgt(a% rgrln)d’proofer for up
fEconomy mode top 60 (152mm) 4 |0 oofer for
ISt eam box on/off swiftWather inlet (1/20NPT) a‘hc]- rle\{v R Cif&oNlB'f' h p K
ing; i
999 hour, -dplaiymetart fExhaust (3 1/40 (83mm dul ar pping;" s p dec
. uaI |l oaf |l oader LL) ; se
fLow profile proofer onll%\/I availabl'e on "ove
with 3 decks nual l oaf 1T oader (LL4T) (
Proofers cannot be sol dTCl g@&p&FabRusy (ARTI SANBRUS
fProofer option is not aWatedpfé!t&r od@F0MPenged (
4 baking decks 1St ainless steel deck

***pProper water filter Hhsdelthe sipasti alghed* 50

www.doyon.qc.ca 11



Doyon
Arti san Stone D
1TFTEnd Loafed lT Ser | e

Even temperatures
throughouté toplLbott om
AND front f r |l ess wast e

Optional Eyebrow Canopy
50H (128mm) x 35 3/40W (908mm) x 46 1/20D (1

Top Cover Pl ate
2 1/206H (64mm) x 35 3/40W (908mm) x 46 1/20D

Deck Cho-i6®e I#ht er nal Chamber Height
Exterior: 13 5/80H (347mm) x 35 3/ 40W (908mm)
Interior: 606H (153mm) x 18 1/206W (908mm) x 3
Crated Weight: 580 I bs (263 kg)

Deck Cho-i8®de Ith2 ernal Chamber Hei ght

Exterior: 15 5/80H (397mm) x 35 3/ 40W (908mm,
Interior: 80H (203mm) x 18 1/20W (908mm) x 3
Crated Weight: 580 I bs (263 kg)

Cho-ild® #3Hhternal Chamber Height

Exterior: 17 5/80H (447mm) x 35 3/40W (908mm
Interior: 1006H (253mm) x 18 1/206W (908mm) x
Crated Weight: 580 I bs (263 kg)

Deck Cho-il2e® #hternal Chamber Height
Exterior: 19 5/80H (497mm) x 35 3/40W (908mm
Interior: 1206H (303mm) x 18 1/206W (908mm) x

Crated Weight: 580 I bs (263 kg)

Base Pl ate
2 1/20H (64mm) x 35 3/40W (908mm) x 46 1/206D

Standard Legs with Casters
Di mensions:
One Deck: 330H (838mm) x 35 3/40W (908mm) x
Two Deck: 240H (610mm) x 35 3/40W (908mm) x
Three Deck: 210H (533mm) x 35 3/40W (908mm)
Four Deck: 90H (227mm) x 35 3/40W (908mm) x

Optional Proofer
Standard Proofer Di2m€hsambess)For 1
32 1/806H (817mm) x 35 3/40W (908mm) x 37 1/ 2
Shipping Weight: 300 Ibs (137 kg)
Low Profile Proofer Dimensions (For 3 Chambe
24 5/80H (651mm) x 35 3/40W (908mm) x 37 1/ 2
Shipping Weight: 300 I bs (137 kg)
Mo del Pans Type El ectrical Standard (per deck)
208V 240V 480V Hz P h
COVER - - - - -
1T (3 Ph) 1 BAKI NG CHAMBER 5 kw/ 14 A5 kw/ 12 A5 kw/6 |A 50/ 60 3
1T (1 Ph) 1 BAKI NG CHAMBER 5 kw/ 24 A5kw / 21A N/ A 50/ 60 1
ES1IT 6 PROOFER 1.6kw/ 7|8A.2kw/ 9 A2 kw/ 4.1 A50/60 1
ES1TP 3 LOW PROOFER 1.6kw/ 7|8A.2kw/ 9 A2 kw/ 4.1 A50/60 1

I Nbal y

_ cn cn M p M H M p TH YRY MmNy cn TP cn M C

_ MHY MH Y on HN on M0 n oc HMC MH N Mp A MH N 0 H

_ M hH M O H np oc np HMC pn OHRN MYy n HHDP MYy n ny

_ HpC HpcC cn ny cn HY Yy TH moH HMn onn HNn cn

The quantities displayed in this productivity chart are averages and may di



Doyon
Arti san Stone Deck Ov
2T Seri es

Optional Eyebrow Canopy
50H (128mm) x 54 1/20W (1384mm) x 46

1/206D (1181mm)

Top Cover Pl ate

2 1/20H (64mm) x 54 1/20W (1384mm) x 46 1/206D (1181[nm)

Deck Cho-i6®de Itht ernal Chamber Height
Exterior: 13 5/80H (347mm) x 54 1/20W|(1384mm) x 46|11/ 206D (1181mm)
Interior: 660H (153mm) x 37 1/20W (953mm) x 300D (76Rmm)

Crated Weight: 700 Ibs (408 kg)

Deck Cho-i8®de Ith2 ernal Chamber Hei ght
Exterior: 15 5/80H (397mm) x 54 1/20W|(1384mm) x 461/ 20D (1181mm)

Interior: 80H (203mm) x 37 1/20W (953mm) x 300D (76R|mm)
Crated Weight: 700 Ibs (408 kg)

Cho-ilde® #3Hhternal Chamber Height
Exterior: 17 5/80H (447mm) x 54 1/20W (13Wﬂ
Interior: 100H (253mm) x 37 1/20W (953mm) 762mm)ﬁ~ :

Crated Weight: 700 Ibs (408 kg)

ﬂ

Chamber Height
Exterior: 19 5/80H (497mm) x 54 1/20W (1384 mm
Interior: 126H (303mm) x 37 1/20W (953mm) 3-0
Crated Weight: 700 | bs (408 kg)

Deck Cho-il2e® #hternal

)

Base Pl ate
2 1/20H (64mm) x 54 1 /20W (1384mm) x 46

Legs with Casters
Di mensions:
One Deck: 330H (838mm) x 54 1 /20W (1384mm) |x 37 1 oD (952mm)
Two Deck: 240H (610mm) x 54 1 /20W (1384mm) | x 37 1 0D (952mm)
)
X

Standard

Three Deck: 210H (533mm) x 54 1 /20W (1384m x 37 /20D (952mm)
Four Deck: 90H (227mm) x 54 1 /[/20W (1384mm)l 37 1/%2%0D (952mm) l “
Standard Proofer Di2m€hsaimbess{For 1 % 5 ‘
32 1/80H (817mm) x 54 1/20W (1384mm) x 37 1/20D (952mMm)( 2 pans wi )
Shipping Weight: 590 Ibs (268 kg)

Low Profile Proofer Dimensions (For 3 Chambers):
24 5/806H (651mm) x 54 1/20W (1384mm) x 37 1/26D (953mm)
Shipping Weight: 590 I bs (268 kg) e us
e

Optional Proofer

Mo del Pans Type El ectrical Standard (per deck)
208V 240V 480V Hz P h
COVER - - - - -
2T (3 PH) 2 BAKI NG CHAMBER 6. 5kw/ 18 A&.5kw/1p A6.5kw/ 8 A 50/60 3
2T (1 Ph) 2 BAKI NG CHAMBER 6. 5kw/ 32 A.5kw/ 2@BA N/ A 50/ 60 1
ES2T 12 PROOFER 1.6kw/ 7] 8A.2kw/ 9 A2 kw/ 4.1 A50/60 1
ES2TP 6 LOW PROOFER 1.6kw/ 7] 8A2.2kw/ 9] A2 kw/ 4.1 A50/60 1

CF1AY 3 K
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>
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Doyon
Arti san Stone D
3T Seri e

Optional

Build your oven!

Optional Eyebrow Canopy
50H (128mm) x 730W (1854mm) x 46 1/206D (11811

Top Cover Pl ate
2 1/20H (64mm) x 730W (1854mm) x 46 1/20D (1:

Deck Cho-i6de I#ht ernal Chamber Hei ght
Exterior: 13 5/80H (347mm) x 730W (1854mm) x
Interior: 60H (153mm) x 560W (1420mm) x 300D
Crated Weight 900 I bs (408 kg)
Deck Cho-i8®de Ith2 ernal Chamber Hei ght
Exterior: 15 5/80H (397mm) x 730W (1854mm) x
Interior: 80H (203mm) x 560W (1420mm) x 300D
Crated Weight 900 I bs (408 kg)
Cho-ilde® #Hhternal Chamber Height
Exterior: 17 5/80H (447mm) x 730W (1854mm) x
Interior: 100H (253mm) x 560W (1420mm) x 300I
3TFEnd Loaded Crated Weight 900 Ibs (408 kg)
Cho-ile® #hternal Chamber Height
Exterior: 19 5/80H (497mm) x 730W (1854mm) x
Interior: 1206H (303mm) x 560W (1420mm) x 300I
S = Crated Weight 900 Ibs (408 kg)
o=
——
S Base Plate
2 1/20H (64mm) x 730W (1854mm) x 46 1/20D (11
Standard Legs with Casters
Di mensions:
— One Deck: 330H (838mm) x 730W (1854mm) x 37
Two Deck: 240H (610mm) x 730W (1854mm) x 37 !
I Three Deck: 210H (533mm) x 730W (1854mm) x 37
’ Four Deck: 90H (227mm) x 730W)(1854mm) x 37

) | Optional Proofer
3T (3 pans wide) Standard Proofer D2m€hsambess)For
“ Y 32 1/80H (817mm) x 730W (1854mm) x 37 1/ 26D |
J H Shipping Weight: 300 Ibs (137 kg)
Low Profile Proofer Dimensions (For 3 Chamber
24 5/80H (651mm) x 730W (1854mm) x 37 1/20D
Shipping Weight: 300 Ibs (137 kg)

@.@Ce

Mo del Pans Type El ectrical Standard (per deck)
208V 240V 480V Hz Ph
COVER - - - - -
3T (3 Ph) 3 BAKI NG CHAMBER 8. 3kw/ 28 M.3kw/20A8.3kw/ 1pA 50/60 3
3T (1 Ph) 3 BAKI NG CHAMBER 8. 3kw/ 40 M. 3kw/ 34A N/ A 50/ 60 1
ES3T 18 PROOFER 2.3kw/ 1]l Bkw/12.f R.8kw/5|8 A0/60 1
ES3TP 9 LOW PROOFER 2.3kw/ 1]l Bkw/12.f R.8kw/5|8 A0/60 1

14



Doyon
Arti san Stone Deck Ov
4T Series

Even temperatures
throughouté top bottom
for |

AND front 0 ess waste
) <
Opti onal Eyebr ow CanopyoH (128mm) x 730W (1854mm) x 52 1/40D (1327mm)
(1)
Top Cover Pl at e 2 1/20H (64mm) x 54 1/20W (D384mm) x (6 1/20D (1181mm S
(0]
Deck Cho-i6de |I#ht ernal Chamber Height
Exterior: 13 5/80H (347mm) x 730W (1854mm) x 52 1/ 406D (|1327 mm)
Interior: 606H (153mm) x 560W (1420mm)| x 370D (939mm)
Crated Weight 950 | bs (431 kg)
Deck Cho-i8ode 1th2 ernal Chamber Height
Exterior: 15 5/80H (397mm) x 730W (18[54mm) x 52 1/40D (|1[327 mm)
Interior: 80H (203mm) x 560W (1420mm)| x 370D (939mm)
Crated Weight 950 | bs (431 kg)
Cho-ild® #3Hhternal Chamber Height
Exterior: 17 5/80H (447mm) x 730W (1854mm) x 52 1/49D (1327mm
Interior: 100H (253mm) x 560W (1420mm) x 370D (9394nﬁ7r)5l € M aded
Crated Weight: 950 Ibs (431 kg)
Cho-ile® #hternal Chamber Height
Exterior: 19 5/80H (497mm) x 730W (
Interior: 1206H (303mm) x 560W (1420
Crated Weight 950 I bs (431 kg)
Base Pl ate 2 1/20H (64mm) x 730W (1854mm) x 52
Standard Legs with Casters —— —m—— — —
Di mensions: _,l
One Deck: 330H (838mm) x 730W (185
Two Deck: 240H (610mm) x 730W (185
Three Deck: 210H (533mm) x 730W (1 -
Four Deck: 90H (227mm) x 730W (185
Optional Proofer
Standard Proofer Dm€hsimbess()For 1
32 1/80H (817mm) x 730W (1854mm) x 4
Shipping Weight: 750 I bs (341 kg)
Low Profile Proofer Dimensions (For .
24 5/80H (651mm) x 730W (1854mm) x
Shipping Weight: 750 I bs (341 kg) ‘I
4T (4-pawmisde, 2 deep)
(Shown with optional proofer)
c@"’(ﬂb)(€
Mo del Pans Type El ectrical Standard (per deck)
208V 240V 480V Hz Ph
COVER - - - - -
4T (3 Ph) 4 BAKI NG CHAMBER 9. 3kw/ 28 MA.3kw/ 24 AO.3kw/ 12 A50/60 3
4T (1 Ph) 4 BAKI NG CHAMBER 9. 3kw/ 45 MA.3kw/ 3P A N/A 50/ 60 1
ES4T 18 PROOFER 2.3kw/ 11l Bkw/12.f R.8kw/5,|8 AO0/60 1
ES4TP 9 LOW PROOFER 2.3kw/ 11l Bkw/12.f R.8kw/5,|8 A0/60 1

www.doyon.gc.ca 15
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CNEB & K
CNB & K
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CNB & K

t N&F 1 SR

St GSF
CNB & K

wSFNR3E
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Bake Time
Min
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p

hour .

CHOOSE YOUR
"\ PIZZA OVEN

Bake Temp
°F

pAan
pAan
pAan
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pAan
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nyn

nnn

Bake Temp
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n d
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Features

sJJeAi rrEeversing fan sy

baking Construction

sjDesigned for usebavkietdhﬂsftrage%rllegrs R3% el constr

doughs . )

gFul ly illuminated
jFast preheat and recovery .
. . . nTemgere.d |l ass, door 7St ainless steel stand on sw
sDi rect pizza baking on r

tatin erforated : -
decks for best heat r'diskeirsed p%rforated debRgkigyg ahdckwmgngRPOT)

Options

iVentl ess convection b4Ri h§9Shood not re- 1Two deck kit

quired St acking kit

sTemperature up to 600AF (316AC) Bracket to stack 2 ovens (5
tProgrammabl e touchscreen control Low profile stand to hold 2
tEasy open and close drop down door

gFul ly il luminated interior

jCapad{(8y 180 (457mm) pizzas

sVersatile baking of other items such as

wings, bread sticks and more (1/2 size

sheetdpans180) ./d_“"-
11906 bake area on each nickel plated deck @@F)
(= us _.1

sUp to 10 I bs of product per shelf
Specificatic

Cratledoyeral |l Dimenslimnerior Dimq:rhsni/omsgszhael_f Electrical System *Ground wire
Mode|Wei ght c _tpamng

lbs [ kW) D H w D H apaciity (mmp!l {Pshas|ldsps kW |Wirds*Hz

40027 1{/360 1|/2880 1|/ 22 0 220 140 40 208 21/ 3
RPO3I 184)(699)914)(724)(5509]) (559)(356) ° (102))240| 1 261 5.4 5,3 50/6(

www.doyon.qc.ca 17



Al so great for cookies, Do yon

breadsticks, appetizersPj| z7z7a Ove
wings, and roasting veggi eﬁll 7 Ser |

Pl Z6

Shown with optional
stand

Features

fHi gh production mul ti h
1Pl ZB8apaci tlBoofpiZTxzas Construction
Pl Z6éapaci tly8 0o fpibzzas

fHeavy duty, her mopane,
fAbility to cook both f{r edgohwnord oporyr baked
dough
3/ 4 HP motor .
fFast baking; temperatfAtg;fanieol nUBakoor ol et eam option, el(PszeTEAMERG ] s
600AF (315AC) R exfra digital timers (add 5
Pl Z3: 3 decks of 280W x_.19 %/40%.672{.1mm X
fFast preheat; 15 mlnuﬁsg§mm) - extra i ItTal tT mers (add 7
fFast recovery P1z6: 3 decks of 37 3/4¥® %13998mQ9§§h ﬁ%azoglsconm
fExclusive Jet Air revesgimmg fan system secur rce )
irect baking on nick@wocgaaedppetbonadedne $8£Hd|988starranty
decks to increase heat retention P11 z3 & PI stand casters
Migital timer with audible alert Pl z6 & Pl Z6G stand on casters
fDoor cutoff switch for fan bl ower fwater filter, recommended for
fAvailable in gas or electric option (PLF240)

@.w e

Specificati

Overall Di mle nisnitoenrsi or Di|mensi on g . .
Crated . Door . Gas System El ectrical System *Ground|wire not
ModdWei g in (mm) in_ (mm) openingProhdouucrtlcn per
Ibs kw) D H w D H in (mm) BTU[ D. H.G. I|.vol {Bhaslessmpy kW |WiresHz |NEMA
300 x |b8&pPpizzas HO (|152) 120/[2@8 3/ 39/ 258. 2| 3/4 60
Pl 23(526504 ?(5917/3?%22(?8671/)(37066 )(25136 X14986 )(762 x |n2Fi)zzas Po- ([229) 120/[240 3/ 34/ 208.2| 3/4/ 60
3mizzas 180 (457 220 1 42 9. 2 2 50
N N N N N 300 x [58pPizzas poO ([152) N
610(35 7480 1{B40o 1/ 8060 210 190 . N 1/ 2o
Pl Z3 (762 x|n®Fijzzas 9700,((2%6’ 120 1 12 1.4/ 2 60 |515H
G 274)91401190)870X 762X 538) 488%) s s e (f 9)()13)
pizp 875147 smao s yseogiasel 210 FP0 S FRERRyIRS B (325 | [120ikaa | sesdnak s so
(3977121001 140)92101010)635 533 f Pbrzas Bo- ( - :
66pizzas 180 (457 220 1 52 13.p 2 50
400 x 28puhpvzas O (|1
875 47 5/ 880[36 184803/ 2480| 210 1/ 2o
Pl Z4G 397y 121qa0194)92191010)610Y 53 )(1015 xégj—piﬁz)zzzaass 13502'(522%59) 013)120 1 12 1.4 2 60 5-15H

18
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Doy on
Oven/ Proof

Convection
JAOP Seri

Great for delicate product

such as muffins, cakes,

macarons, croissants as
bread

wel | as artisan

N

BN

JAOP3

JAOP12SL

20



Doy on
Convect.i
JAOP Ser

Features

OVEN

on Oven/ Proofer Comb

I es

Superior Bak

Construction

fAdvanced programmabl
(except for JAOP3) )
199 programmabl e reci'"%te%'nl_ess steel Optlons
18 stage baking fFul |y !nsulated and compl e y seal ed

Digital timer fFull view heat rEf|ECtIﬂNlﬁm|td"1|efl’im@d wd radér d®dWwd Sproof |

i gital temperature‘"'@%%qgto upatt%_r'%'*bOAF F/SZAC)_(H\NOOl)

(260AC) MBrightly it interior fWater filter, recommended (|
Variable air speeds ( & cSe¥itVe&lorc ajsatoepras)y (2 | odRkémfggrated nickel plated pi
fFast preheat; 15 minufll/s4 HP motor fHi gh temperature gasket for
fFan del ay fTwo year parts and one (y?e%5A¢?a(b'é-FG9N%1r)ranty )
fUni que shot and pulse steam injection 1Gas quick disconnect kit: 4!

. . ; hose, ball val ve, and secur
(JAOP3: manual shot steam injection
only)
MJet Air Exclusive reversing fan system
fEnergy efficient electric or gas heating
fDoor switch cutoff for fan bl ower
fJUSB port (except for JAOP3)
fPROOFER
fManual Control s
fSeparate heat and humidity controls
MOver flow drain and pan
fAut omatic water fill system (no water pans to
Fil1) CE
Speci ficat
verall Di nensioHQt,erior Dimensi)onﬁan Shel Wat e . . .
Mo de \%/;F;r??j in (mm) Ooven in (mm) Proof rCaPaC SpamngGas Syst Enlnle[:[|60tr'ca| System Grojund wi
n

Pbs (mp)| p H w D H | w | oD H |ove|lProdovelrRroloBTU| D. H. G. I|( mm) Vol t{Phasamps$ kW |Wi r ¢ sHz
JAOp4+750[32 132700 71927 1/2200017 §/226822 12803/ 49 o | 50| 30| ) 1/ 4b20 112255 136(53 / ﬁo

(341)82/6)940Q)180@H99050[80)04450)66/0()572073p) (12/7)786) (6)120 /| “24p8 /) 132[53 /

L 965(36 74801/7830925 13 ®@ 0126 01264 013/62 012 @ 01/ 2 O 3 1|/ 2d 1/ 46208 6 18682 /
JAOPSE "4 3dy o3l)L2220856648)7 75066176 7[3)9 27067 B )"2 18 gdy74) " | (e 2401 28 | iaale: /| BO

965(|38 3IBoF/7830026 3JUNoOlZEo]/247e] 29926 1/ 29 3 1/ 28 1/ 40208 64 [ 186(82 /
snorelsf 7Y% b0 sh)Le up 7h04 906606 86073706 7p1° | © (841 78) " [ 6) 340t 1jsd fadsles | 8O

1135936 7/5830) 73325 12720126 01264 013162 012 @ 01/ 2 0 3 1120 o| 1/ 201/ 40208 17| 4 2
JAOPAG 514 o3f1)134(608566480740066[()67[30)92[7067 B )"2 181 gdj 7495 ?‘§0201 )y (e) 240 L | 17| a4 2 | 60
D.H. Draft Hood G.l. Gas I nCeDI NEPTPrefMxT .AIDR OB S ht Sexo f(BNrRdTe) pan | NambeBanG: f iGtatsi ng Nottehje ©tedmer voltages avail

www.doyon.gc.ca 21



Doy on
Oven/ Proofer Conm
JAOP Ser i

JAOP12SL

JET AR

or

Features

OVEN ]
jAdvanced programmabl| g@egSi(ieife]s
199 programmabl e rechsqes

. nless steel .
D.ﬂ8.sttTg(: baklngt '|IFuIIty ilnsulated 0aond co Optlons
MDigita emper a ure contr p )

(260AC); digital 11[‘13 toullt EARAMEY

fHumi di fi ed warmer and proofer
fVari able air speeds ' !

u'l I view heat reflectiwvegpihermaly (917385054 Fd/0g00MsScy ( Hwo 0

fFan del ay ﬂMagn.etic llatches fWater filter (PLF240) (recomme
fUni que shot and pulseMstséNér\ﬁeilnjceacsttieéﬁ (2 lockbppdrated nickel plated pizze
Wet Air Exclusive revBi&i r'f'(_:l; fme?rgosrystem fHi gh temperature gasket for be
fEnergy efficient eIec'I{TrWiocyc?rarggs?rl%éc'atalnngone veesACpbATGWeLyanty

fFast preheat and recovery: baking temper a- TGas quick disconnect kit: 4.6 (
ture reached in 15 minutes hose, ball valve, and securing
fDoor switch cutoff for fan bl ower

fJUSB Port

PROOFER Great for delicate products

Manual controls such as muffins, cakes,

fSeparate heat and humi dima c@morms s croissants as

TOver flow drain and pan wel | as artisan bread

fAut omatic water fill system (no water pans

to fill) TN
€T). st

Specificati

. Interior DimensifonBan Shel .
o N R Cr el svaCihocas syachn | ELSSE LI S1EY e
Mo de|Wei glht Oven Proofer (180xP6 &) (mm) \/I\/antlgerI
Ibs |(k R .
91 b H w D H w D H Ove%roaver'?rooBTU D. HG. I. Vol [P88Fampd kw|Wi "Fdz
ef fer es
S AOP1b goon J3709/780026 31A01a@o176101/3210455 11,20, (3 1) 28] ] C|1r4eod1 |137 J2a3e /| 3,
FeEsh)18d2p5K)185657004950667067B078[1)1410) (891 76) (6)24q1 /{184 2430 /|°
JaoplA70p 70049 1/74%925 13@ol/28026 13610152 01/,24 ,,(3 130 ] Cl1r4eodr 137 J2am3e /| 3,
77P0L771@32531085654807760711066F092[1)1410) (83176) (6)24qd1 /{184 |2x50 /| %
oop 70053 4/783925 2@ o0l/28026 1361019201/ 2 3 1l 20 ol1/dar4eo0d 1 | 21.F5.4 2
JAOP14(%3908(17‘(8113((2])8 6paBo7abo7I066002)141d) |32 (sdy7 ])30'0(81652()12)(6 24qd 1 | 21.55.4 2 |80
* Ot her Voltages avaDi.Hab[]l’@fUpl—medr ecpuestsas I nCOD!I NEPTPr ef MxT .AI0R ORw S hAt Bexo f(BNFrRdTe) pan | Namb eBanG:f iGtatsing in the ovel



Doyon
Ret arder Pr
KDRP Seri es

Perfect

Your Proof er il

Your Way.
Design Your

KDRP33

Customi zabl e an

doyonperfectproofer.com

Features

fDi gital touchscree .
recipes Construction

fDesigned in either K
ste :
fExpandable to 1, 2, Ny Options
fProofing range from r%%m % u o .
110AF (43AC) T Ips c ow fWater Fill5t3é@r (5®@commended)
fRel ative humidity up P8€ogg&ar Labor & Two YePasBaths oWahBabhY i yutPeht isong|
. . L . control panel only on front & d
fEasy connect 4@ wWtrialiinti esn-built unit only)
gle.water !lne connect!on _ fDoor bumpers (DB)
fAvailable in left or right nge_door fFaci |l it installation and st
(KDPR11, KDPR12, KDPR13) (Ib y , o ,
fR134a environmentally saf ee uar ~ation EE?CFO{)’ staztu(IpN ]EthSta _2;';
) . N ainless steeglNo 0 0d 0 NW ia (
Wat er |nIet:2_51/R4$desudoree, 15 to verify if floor is required
regulator not included)
Speci ficat.
Crategd Overall Dimesnll_s(;'l'a%tljn(j%iEnngdle Boudlel|leDoor OpelNan gr Electrical Sysgtem
Model| Wei gh+ Rac k Loade|ld Rack I nl jet
I'bs (Jkoy D H CapaCItF§,ack Capacjty H in (|mMasleVol t{sAmps| kW
400 420 47 3)ad®d10 27073 1|/ 2R4ld 1 208| 24
KDPRIL 182)(106601200302565) * 2 ! (686Y1867f6) 1 240| 21 5
500 420687 3jad10 32 1|/7Bo 1|/ 2h4jd 1 208| 24
P
KDPRIY 227)(10660221902565) ° 4 2 (826y186716) 1 240| 21 5
700 4206|127 B3/18001 ¢ 27073 1|/ 2p4ldo 1 208| 48
KDPRI® (318)(10660322[502565) ° 6 3 (686 186716) 1 240| 42 1o
800 |74 1|/2% 3y ad1p 27073 1|/ 2p4ldo 1 208| 24
KDPR21 ("363)(18920120[302565) ° 4 2 (686)186716) 1 240| 21 5
900 |74 1//8% 3y ad1p 32 1//7Bo 1|/ 2h4l0 1 208| 48
P
KDPR2¥ (“4o09h(18920221/902565) & 8 4 (826y186716) 1 240| 42 1o
1230|74 1|/125 3/18001 27073 1|/ 2p4ldo 1 208/ p&@/ 63
KDPR2B 55g)(18920322502565) 2 12 6 (686Y186716) 3 |208/pae/3e t°
1472 107047 3)a®1¢ 27073 1|/ 2p4lo 208| 48
KDPR3Y (668 (2718()1203()2565)4 6 8 (686 186/7§6) ! 240| 42 10
1832 107687 3yad®1¢p 27073 1|/ 2R4ld 1 208/ p&@/ 63
P
KDPR3P (g31)(27180221[002565) 1" 12 6 (686Y186716) 3 |208/pac/3ge >
2479 1070127 3/18001 ¢ 32 1|/7Bo 1|/ 2h4jo 1 208/ p&@/ 63
KDPR3B 11253271803 23502565)*° 18 9 (826y186716) 3 |208/pac/ge 1>

www.doyon.qc.ca 23



Your Proofer
Your Way.
Design Yours I

Perfect
Proofer

Customi zabl e

doyonperfectproofer. c

Features

i gital uchscreen [
recipes Construction
fEven air flow heating
combination of heat afft
i
o

iudi & & yS U eg ! opanst T MEHIEN

mal proofing fFully insul ated
'"Pzngcs from room tempé&Shaitps ek nupc kdoo vird 0 AF fWater FillsB3®d) (5®commended)
( ) o fOne \Zear Labor & Two YewdrsRantg oWyhldbhY  yutPat isongl e
fRel ative humidity up to 95% control panel only on front & door
iDesigned in either 1, 2, 3 rack width unit only)
fExpandable to 1, 2, 3 or more rack depth fDoor bumpers (DB)
fEasy connect H{o wrialiinti esmn-buil:t fFacility installation and star
gl e water connection fFactory startup (installation
fAvailable in left or right A weﬂb r (KPD11gStainless steelNotEoodonwiat h fdarce
KPD12, KDP13) to verify if floor is required for
fOnl ine configurator to build your own
fWater inlet:251/RBG etcsilbbree, 15
regul ator not included) SpeCification
Crated overall Di meRisndngSRagk e| Paukliepoor Opelrznd, Electrical System
Model Wei ght Capac| CCyupacitRack nl E
Il bs (Jkoy D H End Lo|lgsdded LpGdpdc| ty H Ir-"haseVoItsAmps k W
400 | 42047 3jad1¢ 270|73 1/ 2h4lo 1 208| 24
KDP11 (182)(106601200B02565) * 2 ! (686)1867§6) 1 240| 21 5
KDp14 500 | 42087 3jaelp 4 ) 32 1//78o 1|/ 2h4lo 1 208 24 5
T (227)(10660)221[9)256|5) (826 1867F6) 1 240| 21
1l 700 | 420|127 $/18001 ¢ 270|73 1/ 2hafo 1 208| 48
KDP13 (318)(10660322502565) ° 6 3 (686)Y1867)6) 1 240| 42 10
800 |74 1|/42% 3) ad1p 270|73 1/ 2h4lo 1 208| 24
KDP21 ("363)(189201200B02565) ° 4 2 (686 1867f6) 1 240| 21 5
1l 900 |74 1j/e®m 3} adl 32 1//780 1|/ 2o 40 1 208| 48
KDP22 (409)(18920221[902565) 8 4 (826Y1867)6) 1 240| 42 10
1l 1230|74 1|12y 3 /18001 § 270|73 1/ 2h4fo 1 208/ p&@/ §3
KDP23 (ss8)(18920322502565) 72 12 ° (686X 186716) 3 |208/ 4@/ 36 " °
14721 107047 3j a0l 27 |73 1|/ 2palo 208| 48
KDP33 (668D > 74lsp120f302565) * 6 3 (686 1867§6) 1 240| 42 10
1l 1832 107987 3jad1i¢p 270|73 1/ 2h4lo 1 208/ p&@/ 63
KDP32 (g31)(27180221l002586/5) ** 12 6 (686Y186716) 3 |208/pba@/ge >
1l 2479 1079127 3718001 ¢ 32 1//7Bo 1|/ 2h4ldo 1 208/ 4@/ §3
KDP33 (11251271]s0323502565) *°© 18 o (826 186716)) 3 |208/pac/3e '°
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Doy on
Single Door P
DRI P1 Seri es

DRI P1
(Rack not included)

se Mi X

Features

airflow heati

fEven ng
right combination of
fProofs from room temp
(43AC) with relative
11

Ontions

§

u
fAut omatic water fi )IFI .
to fill) S '. on : fIStainless steel door (suffi:
Manual controls DRI Pdvail abl e i l eft OﬁDorolrgrbtumrb'er}%e(suffix DB)
findependent controls W& WEAL, PREMPIANY &RNE PhFiSon?2PAT kY’ IPRYOFPP)

timer Water filter (recommended) |
fTLO Models accommodate single RSRO

racks (p. 8) as well as spandand pDRGkSsions for

maxi mum rack sizing

Model I nside pdemtsh de Wi dth

DRP1 31 3/ 4|0 250

DRI P1TILO 41 5/806 30 1/ 2o

Speci ficat.i

Crataed Overall Dimen$iSinsgl eDoubl|epoor OpelRy Electrical Sygtem
Model| Wei ght i Rac k Rac k '\/I\)an’ilQer
I'bs (|kaNy D H BaseCapac|iCaypacjty H ﬁhaseVoltsAmps k W
DRI p1| 400 |32 13mBeollsgoilazedl 49 ] 250|73 7liBhalo 1 | 3200 3% | 17
(182) (833) 11810)217|6)1073) (638X187616) 1 |50/ bana o
DRI P1TL 500 (38 1|/5%60 1|/ B® 0| 520 2 1 31 1{/7230 1|/ 240 1 120/ 085 7.2
Q227) (978 1435)218/41331) (800y186716) 1 |120/b4ad1 7.2

CODI NG BuOfi Rouble rack
www.doyon.qc.ca 25



Large Capaci:t f or )
Hi gh Vol ume PrytgroV\fqanrbd THoee Proof

included)

S

Features

fEven airflow heating

right combination of onstruction

fProofs from room temperature up t 10A
(43AC) with relative WoiRi 81 €psSusteslosn Options
fAut omatic water fill @‘&#’tmél‘h_”(“nél\ﬁ lhe_zlflﬁ
to fill) fShips in one piece ISt ainless steel door (suffix ¢
fManual control s fTwo year parts and one HdL |b%|an(brer‘&’ar(rs%|'1‘tf¥x DB)
flndependent controls for heat, humidity and gqPastshrough
ti mer _ fPrison package (PROOFPP)
ﬂTLokModelssaccommo??te SMoB @Il €nsRIRPapisii de Width qwat er filter (recommended) (Pl
racks (p. ) as we a E236 | 33 1/40 =260 fAddi ti onal side shelves, E236"

Do _ o E236TLO 38 3/806 30 5/80 E236R (SR26 o

n eri or I MefAS+o61S —0— N N E336R ( SR

maxi mum rack| sF3PPfng 33 1740 260 3 ﬂklsrj

E336TLUO 38 3/86 30 5/80 .

Speci fications

Cratagd Overall Dimens$iSinsglleDoubllepoor Op e[y Electrical Sygtem
Model| Wei ght Rac k Rac k 'Vl\lanrllQer
Ibs (ko D H B |CapacliCaypac|ty H bhaslevol t|samps| kw
E236R 800 670(40 1|/ B&Ao| 360 2 R 27073 1|/ 2hb4jo 1 120/ 085 7.2
(362)(1702)1029)2134)91k) (686 186756) 1 |120/b4am1 7.2
£036| 700 | 6706/40 1)/ Bao| 360 1 M0 27073 1)/ 2p4o 1 [120/po85 | 7.
(317)(1702)1029)2134)91hk) (686 y186756) 1 |120/b4ad1 7.2
(or 2 |racks)
E236T|.0900 77 1{/480 1|/ B o| 4409 4 singl?z 32 1|/72Bo6 1|/ 2l 4jo 1 120/ 085 7.2
(409)(196/9)1232)2134111®) doulbl & (826y186716) 1 [120/p4B1 7.2
E336R 715 (97 3|/4400 1|/ B@d o| 360 3 R 27073 1|/ 2hb4jo 1 120/ 085 7.5
(324)(2483)1029)2134)91k) (686 Y 186716) 1 |120/b4aB1 7.5
£33 | 905 |97 3)/ame 1)/ Bao| 360 2 F M0 270|73 1/ 2p4ajo 1 |120/p08B5 | 7.5
(410)(248a01029)2134)091 8057 5" |T5 e[ (686X 186716) 1 (1207481 7.5
E336T|.0910 116 401/ Bao| 440 6 singl% 32 1|/72B06 1|/ 2b4jo 1 120/ p0B1 14.
(412)(2959)1029)21341118) doulbl e (826y186/716) 1 |120/pae2 14.
CODI NG Budfi Rouble rack R: No shelves gives room for one more rack
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Doy on
Di spl ay War mer
DRP Series

DRP4S

S I1aW I ep

DRPR4S

NFresh from the

Features

fCompact, countertop

fAdjustable heat and
the Afresh from the

nl e e i e

Temperature can be 0 f?&i\ﬁ 5\’ i

T P . rnaj waéerJ a | Optlons

M Can be used with or u humi |t¥ :

nal water pan to main dj usipbfeai et fPastshru option (DRPPT)
Gl ass panes can be rehéP¥dcPrsdcr8dnPLANG

service fTwo year parts and one year | abor warranty
fRot ation is controlled by on/off switch

(DRPR3, DRPR4, and DRPR45S)

IDRP3, DRPR3, DRP4, and DRP4S: up to
180 (457mm) pizzas

IDRPR4 and DRPR4S: up to
193/ 40 (502mm) pizzas ¢ us 6"'

Specificat.

Cratpdoverall Dimernsitenrs or Di[mé&meilldns Electrical System *Ground| wire
Mode | Wei ght Spacilngapaci ¥
I bs kW) D H W D H in (mm) Vol tishasleAssmps kW |WiresHz [NEMA
80 |20 1raosracdnsonses lnsoe 1/ sso 3 pizzla
PRP3| "36) (511 551 (548 464)Y489Y384)(102))180 (457%%? 1 ° 1.1 2 60 | 515H
1 80 |20 1raosrasdnsoinseslnsoe 1/ sao 3 pizzla
DRPRY "36) (511 551 548464 480 384)(102))180 (457%%? 1 9 1.1y 2 60 | 515H
12522 3r803Le0 n803Rr4a0 380 1|/ 480 4 pizzla
q -
PRP4$ (57) (568 608 740Y502 (548 (591)(102))180 (457%%5’ 1 11 1.8 2 60 | 515H
150 |22 3803280 n803r40 380 1|/ 480 pizzla
DRPR4IS "6g) (568 (608740 502 548 (591)(102[19 3/40 (ij%%mm]) 11.p 1.4 2 60 | 515H
12522 3r803reo nso3rao3ras 1/ aso 4 pizzla
PRP41 57y (568608740 (502 548)Y591)(102)180 (457§h?n5J 1 11 1.3 2 60 | 515H
150 (22 3803280 a8 3Rr40 380 1/ 4m0 4 pizzla
DRPR4  (68) (568 608740502 548 (591)(102[19 3/40 (ij%%mm]) 11.p 1.4 2 60 | 515H

www.doyon.qc.ca 27



w9/ haa9b595 a!-Laja Chw t[!b9¢! w, aL-9w{
g GSNI I yR

wSO2YYSYRSR YFEAYdzYY /I LI OAaSa o6F&SR 2y 1TncC S6HmMc/ O

t[!'b9¢! w, alL-9w{ . ¢Cn .¢[n . ¢Cn .¢Cnq . ¢[n e[ ™ e[ ™ e[ mnen

tfo o1 fo 61 fo o1 fo o1 fo 61 fo o1 fo o601 fto 61
o®o O y dYyH MT ®cn HcdPnc nndndh ppPmMH ccdPmn TT DmcC

chPcmM MODPHO HCcDnc opPcy CMPTO TTPMC PHPp P My ®n |

w9/ haa9b595 al . ] /-No: recommendesd

NOTE: Attachment hub sho
wSO2YYSYRSR YFEAYdZYY /L) OroSa ob 48R z’*’;rl])}O#T:En_ncg(.‘roéq(l\ﬂcolwot%l-eﬂéaly)‘]sl-oyr%

use the following for mul
t[!'b9¢! w, alL-9w{ VNN YN vhite flour)

% AR = Water weight (Il bs

f6 06° to o6 fto ol&dbs)
1 CANADI AN gallon of wat
HA o6 on onNn nn omyoUS gall on of water = 8

mMn 61 mMmp 6 on 6mMaJ®ed of ice requires a 10P reduction

F exampl e you are usipg 1 US gal
HA o on on N OMYRy 151 b of flour

. 33l b (3.8kg) of water p 15 | b (6.

S I I om?{#at means you wil|l have|l a finished
Mp O HH®p on omoddc@®@t 55% AR

Refer to these charts to|lfind the m
Mp O HH®p on OM®P®YH the charts by 10% when you use

flour

Hn 6 on ON NnaA OMYyD

n

vou
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SM100HV
Meat Grinder <
attachment —_—
X
| D
‘&:,, =
g SM200 SM300 SM402NA v
", =g
. . T
“»‘\_,: = e
» =
- | i
SM100CL
Slicer & Shredder
attachment
Features
fSmall footprint
fGeadri ven motor wit-h 3Constrdction( bough
Speed 1 Only)
fHi gh torque transmissTC@dgtwitRNgfé&RPE W-itbelo&g astlng, ' ead
lubricated, antifrlctl""@ht@alel”alﬁngérlcr‘?&é'”Heif’ cleaning
treated steel alloy g¥®afFeoot power cord with ),
fQui et operation fTwo year parts and one Wéjgr tz;l?&#m\gtgllrsantwﬁ/l Hv
fEasy to operate controls with separate start Meat Grinder (S O_O )_
and emergency stop ﬂVegetabIe/pepperon| slice
fThermally protected to prevent overheating cheese §hredders (SMio00CL)
. . fExtra stainless steel bowl
0 minute countdown ti mer
. . . . fExtra attachment s: hook, wh
fComes with 1 set of accessories: stainless
steel bowl, flat beater, whip, dough hook fStand, SM200 only (SM200T)
and integrated ingredient chute

fManual bowl [Iift P
12 driven hub for attachments o ,,,'-_HSF_.'
(accessories sold separately) p—

Speci fication

Cratggd Overall Di mensi ons .
Model CE?)‘ZIC t\l\fleight Cn () Three Speedg (rpm) El ectrical System
(quartFLS (1k on D H Low|Medi biHHi gh Mot ofrVol tfsAmps| PhasleHer tf NEMA
SM200 20 250 (l%zgz);’g)2(25615/3(“32415/)%%7 198 361|1/2 (HR20O0 12 1 60 5-1 5 A
SM300 30 525 (2%%)712/)2(235091]/;4?22/25905 176 321 1 HBP 120 16 1 60 5-2 0 P
SM402NA 40 575 (5?222%02)2(6671:/;2102/2?900 176 310(|1 1/ p20-8P4p 14 1 60 6-2 0 P

SM100¢GL - 60 (37

SM100HV - 20 (9)

www.doyon.gc.ca 29



Pl anet ar

Doyon

SM100HV
(for

(Meat Grin
BTF040H and

BTF010 (10
BTF020 (20 -
SM100CL (Slicer)
(for BTFO40H and BTFO
L
BTLO20I oo @
- nless Steel Bow
20 Powerful Mixing Sp ds™ b
1
Control
Features
fEasy to use digital
99 minute mixing t|nCOnStrl‘lctlc’n
20 speeds ’
Mo s t ower-d wt hetaw in :
7 programmabl e speed,q,ruqlstflrrpe q,ebt%(long;s H')I; OptIOI'IS
Emer genc sto i .
i g v P THeavy duty carbon $reel«frLape Wist Rile@3dconstruction
Mincludes ingredient clkeuntaemel baecwlat edosgleel forﬂs%%?%l%ls%aglt%%l stand BTFO010
hook, whip, and fl at #%%Fe%ta%h'on%tr@/'%'%?%r dgaking| Rhem easy . ' .
steel to move for cleaning % hd'l@pajuaccessories availa
fSee through, stainleswmixeesl) safety guard fOptional hub attachment (suff
with automatbifd motidrchgyls | egs to prevent rus%,h@%same time as the mixer (B
; ; T 60 onl
fNows | i pping belt, provipdepekdiba8Ribhpt¥ohPdevice to 2.201 %)
tough mixes mi xer in place when mixing (40 and 60 quart
IShift on the fly speedixkRasges
fRamp up speed changesfTwo year parts and one year |l abor warranty
fManual bowl lift with integrated bowl 1| ocks €[b
fMot or overload protection © us '
fQui et operation
Speci ficati on
Bowl Crated Oveir:I(Imrlz)l menSIOMalxbsCa(pagc)ity El ectrical System
Model | CapacitWeigh Flour
(quarftsh)bs (kg) w D H (60% ARI\{Iotor Vol tlsAmps| Phaspe NEMA
BTFO10 10 280 (1218) 5/ 80| 2(24272)8 ¢ 3(3581)89 881 1.5) 2 120 4 1 515P
BTFO02d 21 330 (15108 7/ 80| 2(64739)4942680%0| (8L08723)( 4)1 120 8 1 5-15P
BTFO04( 42 511 (23213) 3/ 40 (36®3) 9(52) 3/ 40| (1173.460 )( 8)3 2084Q 12 1 6-15P
BTFo6d 63 850 (3d&64) 7/ 80 3(66312)4d56920 %0 2a446)[(12) |2084d L6 1 620P
' 10 3 L 1-80HR
BTLO20* 21 375 (17®0O06 (5/08)80 (7/5B) 1/ 40| (81L58025)( 4)1 120 8 1 5-15P
CODI M®: Absorption ratio *BTLO2O0: Fl oor mixer with higher bowl height for easier |ifting.
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BTL100 =
BLT140 .
o <
X
D
-
7]
Features
fEasy to use touch scr .
199 minute mixing ti nCoONStruction
20 speeds
7 programmabl e speedﬂ"/éonsoF tp|°rH‘éerertt|hnegasVy d“‘Options
fEmer gency stop us.try ) . )
Mincludes bowl ingredlT&d Ih?ult'ene Ohueer!s, allgewai hhesmi geeetocbastructio
hook, whip and flat bemaotveerd' 21N °d e qnegss IStainless steel bowl dolly |
steel Quick low k:bmgatam)? deviggo tQu&PrCUSEwl and alternati)
f1See through, stalnlessm'sxteerelIn a{)featcfye po'wi" M XH08rt mixer
guard with aut-omatswi WERYY (,?L}Jtty aneee veintahmellg 8 @a/ph (BTL480)
fINow | i pping belt, provPé’flesntduroébl Styycflt()ean'ngﬂStandard independent #12 at:
tough mixes fTwo year parts and one ypge[1baROraWarBRLOLYOH)
fIShift on the fly speed changes ISM100CL: Vegetable and peppe
fRamp up speed changes cheese shredders attachment
fEl ectric bowl Ilifting system (standard) (not available in Quebec)
fMot or overload protection Bowl scraper )

Bowl l ocks on each side ISM10OHV: Meat grinder attachi
et ¢ (not available in Quebec)
Quie operation 1Optional hub attachment can

time as the mixer
Speci ficat.i

Overall Dimensionax Caplacity Electrical Svstem

ModeIBOW| Ca pCar cait teyd eight in (mm) Il bs (kKg) Y
(guarts) bs (kg)W D H Fl our ( 60MeotAR) Vol t|s Amps| Phaspge NEMA
BTL10D 100 1322 (bP®)1/ 404992/1)60d82 12/4ADGO FROB2)|[ 254) 208409 17 3 L1-830H
BTL140p 140 1420 (pAM)3/ 40499%5/0)6¢8Q1249p| (7270.9156) [ 3 55) 2084d 20 3 L1-30H

CODI M®: Absorption ratio

www.doyon.gc.ca 31
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Doyon

Specificatio

bat ches

e m

EBFO080

Features
fHydraulic Iifting
Bowl locks into pl aceConstruction
fBowl turns at 120A
JEBF080 works with BTL¥Rsters for easy movemi
JEBF120 works with BTLW#® vear parts and one , ... - .

Crat eld Overall DimensiopMax He|jTgihltt Heilgihftt El ectrical Syst
Model Wei ghltT w D H Capac|[ty

| bs kg i n(mm) i o mm) i(nmm) i(rmm) b )s ( kMOl t B Amps Phasé¢ NEMA
EBFO08/0441 (2090)15/16/(62(3018p7 9 1B/25BJ|84 2103¥ a6 121%54)256) (L20840 10 1 6-15P
EBF12(0441 (200)15/16/(68(I018p7 9 11U/829| 8620109 62D9001246%) (L20840 10 1 6-15P
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CHOOSE YOUR
il SPIRAL
MIXER

| e

N

S 19 X

w9/ haa9b595 al! - -La, Ft! , Chw {tLw![ alL
wSO2YYSYRSR YIFEAYdzYY /I LI} OraSa é-ééﬁe

2y

ny OH pp OH MMA O Mpd O HpN O OPH®TN pPHPDM™ HNn

TncC 6umc/ 0 6FGSNI YR wmu: [EINE G S

-
to o] fo

t

Sow{z ¢Afd
to 61 fo 61 to 6130

HpNn O HYH O pHpO®PM OHNAL

n/-Not recommended

NOTE: Attachment hub should not be used while mixing.

NOTE: To know the absorption ratio of your recipe use the folllowin
(Only valid when using white flour)

% AR = Water weight (lbs) divided by flour weight (Il bs)

1 CANADI AN gallon of water = 10 I bs (4.54kg)

1 US gallon of water = 8.33lb (3.77kg)

Use of ice requires a 10% reduction in batch size

For example: you are using 1 US gallon of water and 151 bs of filour
8.33lb (3.8kg) of water o6 15 | bs (6.8kg) of flour = 0.55

That means you wil |l have a finished product of 23.3 |l bs at 55% AR
Refer to the above chart to find the model you wi l | need

Drop the above chart by 10% when you use high gluten flour.




Spiral

Doyon

Mor e
for

hor sepower
tough mixes!

AEFO015SP
30 qts
AEF025SP
54 qts
DRAI N CAP
Features
fEasy to use digital control _
12 speeds Construction
MNo need to stop mixep (0 NN ge iSPe%e%%Shdent motors (except
9 programmabl e speed AgEnEd 1tsishpe gs ealEtFiomosss P ) 0pt|0ns
fEmer gency stop fHeavy duty f eaneee velntarmellsad | | )
Migital display of mixiomg itnignd or easy cleanimpainless stee construction (
fUni que stainless steefMownwle dwiotnh chansgharcserftoerr"@?@‘épéi:rFn'aﬁlFPPPrOI5 .
that eliminates dough (fexedort pPESO15SP l(-Iub att?chment ocated on side¢
& BTF
fPrevents dough overhe$Quiirmrgk florcklimmgearevice tol 8EEHPEB) mpQ i HSBP
yeast viability and benthtidre grli wti enrg (not avfsnragre on AEE%{IlSSP) _
devel opment Mot or overload protectn'”%(I atloghlvnder attachment, requi
fSpiral hook designed {fg Mahdi PeMerse (except M serl)esg1 .
efficiency 1S |ce[ Ett chment requires AL
fTwo year parts and one %egr abor warranty .
fDrain for easy bowl cleaning fPaddl e and scraper” (factory ir
Wi re guard for bowl with automatic motor 480 volts (N/A on SP models);
cudf f switch fEqui pment stand for AEFO015SP ¢
fNo+s# | i pping belt provides duc wielbfor
tough mixes o . . .
Speci ficati
Overall Dimensi olns Flour Capgbowgh Cap. |[(60%AR) .
Mo de \%/(relagt;:'d in (mm) Cc;v'\él Ibs (kg) I bs (kg Electrical System
Ibs ([kg)w D H (at|sMi ni mlimaxi myni nimLM'aximuwﬁéorVoltsAmpsPhaseHz NEMA
AEFO0155860 ([208)0 1/ 1pB9 (52589 4R746080| @0082) (1) 30 (138 (1)48 (222 |20-840 10 1 |50/ b615H
AEF025BP0 ([2BH)7/893QR480)16(045 81US2)0| 6818574 (1324015% (2[)55 (25¥ |20-840 16 1 |50/ 6620H
AEF035BP6 ([R423)7/ 16[04 1( 517 04)0| 4(91 84 54)0| 7228486 (16850306 (3)110 (|508 |«0B4p 18 1 |50/ 6630H
AEFO035856 ([2423)7/ 16|04 1( 517 04)0|4(9103454)0| 7728486 (16&5030p (3)110 (|B0B |0B4D 14 3 |50/ p0B0PpP
AEFO0HD080 (2605/ 83476180 0(57120aKp1lL84505 ([2.99) (449.8 [a59 (77%')_56 %0849 20 3 |50/ p10S30F
AEF08D593 (72B9 (7|8®B) 1/20(50Q14886p20058082 [(¥58 (|[71p ([71254 ([ux)828-840 32 3 |50/ p0S50F
A 1/ [1.6.0 A | T4 L
AFR10JD944 (882)/ 44 (s(r?f;} 5580 1/ 20| za438) (§)220 (|aw). 64 ?(%360) 15 [2084p 32 3 |50/ p0SBEOR
A 3/ 188 A i, 330 X
AFR15D170 (9843/ 44 ((9§§34 1/40|378530Q) (§) 7,9 |@f) 5 [$22)1|(280p024D 40 3 |50/ p0S50HF
CODI M®: Absorption ratio
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ABOB8OI
- AB100I =
- AR150]1 =
-
e
- - —
& Better Doug
AB08O :
AB100 Qual I yg
" AR150 —
L P
Easy Unl odd
Features
fEasy to use digital ¢
12 speeds Construction
9 rogrammabl e speed_,and ti settlns
1 i tg ti . P tﬂthowe i ndep?end .
ut omati ca S wi o}
ﬂspeed 2 y 1?H eavy rIauty efFfarneee velntah’neoptlons
L ) ) c,oat|n_ for eas cleani
igital display of mi r}go ,gme y % inless steel col Ictio
) . r overl oad protect|r5>apddI d
fAB/ AR: A hydraulic [ [ systevn"ner aly O(excte Joecele an )scraperc e
tilt the mixer to emp yogt bd'v9l Plg #tegsra{tee(? water me :
fUni que stainless steeT[TWbom\/Ieav(/l tphartsghancent & year llabor wsarr tlyf i cat
that eliminates dough feeder post Elecirical System
fPrevents dough overheating for | ongeModel Vol ts] Amps Phase Hz NEMA
yeast viability and better gluten ABOOSONA 20-840 32 3 5060 150P
deYQI opment _ Model suffi ABY80XER 20§40 32 3 5060 150P
Spiral hook designed fOerf dNA ¥ In MR UM ABOBOXB 20840 32 3 566 0 15%0P
efficiency AB10OXA 20840 32 3 5060 150P
. A Low bowl dropping height
iDrain for easy bowl cl % ABLOOXE 20840 32 3 5060 150P
B I—ngh dropp g height
f1See through safety gua ABL1OOXB 20840 32 3 5060 150P
: . (f Medium drolppm%h_elgiht_
fINows | i pping belt provides % I ity ARLPOXp 20840 32 3 560 1%0P
tough mixes “see table below AR150XB 20840 32 3 5060 18%0P
AR150XE 20840 32 3 5060 1% 0P
. . Cap.
Crat éd Oveir:l(lmrli; mensions Bowl Fllobusr (Ckagp)am?(yeo%AR) Hookl Bow Hydraul ic
Modell Wei ght Capaclity I bs (kg) P P Lift
I'bs (k%\l) Hei ghlt Hei gt Droppihgyt sf) ) o ) HP
1 dt Dept h . ) Mi ni miua x i muMi ni muMa x i mpm
mi n. ma X Hei ght
2921 63 88 3/[4061 1/[2097 58 51//8¢ J
AB08O A1325)(160d) (2255)) (15600 (246%)( 149 800 | 8.82 |X70.3716480)|(654)(L32) HP3 HR 2 HP
2921 63 88 3/[4061 1/(201000 650 J
AB08O B132b)(160d) (2255) (1560) (2540)(165 )200 8.82 |Y#9.371480a)|(654)(L52) HP3 HHR 2 HP
3251 63 90 3/|4®1 7/08a2 1|/ 36 3/ 43 J
ABO08O B(l475)(160c) (2305)) (1560]) (2850)(192 )300 8.82 |Y{#6.371480Q)|(654)(132) HP3 HA 2 HP
2976| 64 1/|2&7 3/[4060 1/(283 3/ 46 51/ 84 220. 4 .14
ABLOOXA 1 35hy(1924) (1975|) (1537) (2381)(144 )364 11 (P (1o 87.64 ig(5)260 12 HP3 HR 2 HP
2976| 64 1/|2&7 3/[4061 1/[206980 63 51/8¢ . 4 4
ABLOOXE 1 35h)(2024) (1975|) (1560]) (249 )(161‘)%64 11 (P (1o 87.64 (3()260 12 HP3 HR 2 HP
2650 83 1/|2&@2 7/[8061 1/[2D09 1|/2D 7/|16,0 0.4 .14
ABLOOXB 1 5 0B)y(2121) (1851)) (1560) (2781)(181 )62064 11 (P (100 i7.64 8(1)260 12 HP3 HR 2 HP
3075/ 79 1//|8®0 1/[8061 7/(8D01 1|/ BB 5/ 84 330. §
AR150 At1395)(201C) (2320)) (1570) (2570)(136 )375 11 (5)(150 %6.5 629) 1 | (28 0)bowl |& Belek)
3075 700 90 1/(8061 7/|8H03 5/ 8d 1/23 330. §
ARL150XE 35k (178d) (2340)) (1570]) (263 )(156‘)%75 11 (B) (150 36.5 |629) 1 |(28400bow! |& BEI®K)
3423 700 90 1/(8061 7/|8B17 3|/ 88 1/23 330. §
ARL150XB 'Sy (178q) (2340)) (1570) (2980)(1809 )%75 11 (B) (150 36.5 |629) 1 |(28400bow! |& BEI®K)
Pl ease-Reoptleace fAX0 in model number for 6Co6 (left I|ifting mo&eoIDst %lbséor(prt”g?r?tr tIf?lng model )
-Replace the last 0 in the model number with a 1 for the optional integrated wafer me
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Spiral

Doyon

ATI SERI ES
Shown in optional
stainless steel construction

- »
ATR SERI ES el:

Easy to Remove BowlBetter Dough

Qual i ty!
Features
fATR/ ATl : Mixing syste .
bowl on casters Construction
fEasy to use digital c?]zntproovxllerful independent

12 speeds No+s | i ppi n bel t providoptiorls
9 programmabl e speed tad]Lpght|rmexgssett|ngs

fAut omatically SWit‘f[meafv’yonljustpyeefdrfalneeEOweintarmel'ﬂ%ta%inless steel construction (

speed 2 coating for easy cleanifhgddl e and scraper (factory ir
igital display of mixd9rt idleer i oad protectifdhdi ti onalserowlextThlage)
TUnique stainless steelypoWeahi tthy higdhy LNt Wharat tadoh mavmtr r athh y

that eliminates dough fgeder %r's e (standar dl mtheramatiisgnalopktqlothnaages (contac
TPrevents dough overheafddngrg09p) onger 'y @Jog and reverse (ATR100 only)
viability and better gluten deviel opment

fISpiral hook designed for maxi mum

efficiency

filntegrated bowl drain for easy cleaning

fSee through safety guard with automatic
mot oro fcfutswi t ch <€[b> @
Ml deal for dough with a minimum of 45% g - b

hydrati on . . .
Specificati

. . Dough Cap.
Cratled Ovelr:l(lmrITD])l men s c?v%l Fllobusr (Ckapa%leto%/oAR) HP Hydraplic Electrical Sypstem
Mo d e[IWei ght Cap Il'bs (kp)Bowl & Moto
I bs kg) (quaffFhi[-Maxi|-Mi n| Maxi|- Hook HP
Wi dtlhDept|h H1 H2 mum!| mum/| muml| mum Vol |[Asnp fPh asleldz | NEMA
22734 1{/B® 1({3% 3|/ 4& 0 22 220 35 350 2 0-8
ATRlDE?1011086')(1784()1415()1955‘}25 (10) (10Q)(16) (160Q) 15 2 24q 32 3 |50/]a@O0P
92244 1|/8® 5({BD 1|72 1|/ 0 16. 331 35 520 2 0-8
ATI15(81327()112002202()1461()2010?80 (7.5) 15d)(16) (235) 20 2 24q 32| 8 |50/]aG0P
CODI M®: Absorption ratio
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