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APPLE BAKERY MACHINERY PVT  LTDPPLE
RELIABLE PARTNER IN BAKERY MACHINERY & SERVICES

CERTIFIED

TM

PROOVER

MODEL CN-5E CN-5G CN-10E CN-10G CN-12E CN-12G PR-10

Electric Gas Electric Gas Electric Gas Electric

Tray - Nos. 5 5 10 10 12 12 10

Power (kw) 9 0.5 18 0.9 24 1.8 3

Electric 3 PH/50HZ 1PH/50HZ 3PH/50HZ 1PH/50HZ 3 PH/50HZ 3 PH/50HZ 1PH/50HZ

Width 910 930 930 930 1600 1600 930

Depth 1370 1420 1320 1420 1100 1100 1200

Height 890 1100 1550 1840 1880 1880 750

CONVECTION OVEN 

With Trolley

12 Tray Gas / Electric 
Tray Size: 500 x 700  

10 Tray Gas / Electric 
Tray Size: 400 x 600  

5 Tray Gas / Electric With Steaming Device 
10 Tray Prover. Tray Size 400 x 600  

Fast Heating - 200 C in 8-10mins. 
Excellent Thermal Insulation

Gap between Trays - 110 mm (4.5”)
Fully Stainless Steel Body - Internal & External

Timer, Temperature controller, Contactor 
from Germany & Taiwan

2 Ttimers - 1 for Baking & other for frequency of Timer 

Trolley Type


