BURFORD PAN COOLER

THE COOL SOLUTION!

The Burford®’ Pan Cooling System significantly removes
excessive heat from baking pans prier
to recycling through the panning and proofer steps.

* Stainless and Aluminum construction

* Cools Pans for Prooter Temperature Control

* Eliminates Shock 1o Dough at the Panner

* Reduces PanGenerated Heot Ambient fo the Bakery
* 20 Foot lengths (Standord)

* Removed Heat is Exhausied Outside the Bakery

* Glazed Pan Surfoces Stay Dry

* Floor Supporied or Ceiling Suspended

CALL YO UR AUTH ORIZED REPRESENTATIVE OR
CALL US TODAY 1-877-BURFORD (287-367 3)
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MODEL 2020R BREAD PAN COOLER

Options
* Floor Mount Unit
» Suspendable Unit

# Electrical Control locatien
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Handing

When standing at infeed end, the confrols
are on the right side, the machine is right
hand. If controls are on left, the machine is

left hand.
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| .Custan ar shall previda 1 2 dechiag lrom axhaed bloss: .

2. Blowers ora menote sespansian ., 1/2" rods wpphed by cushomes .

A Custom ar baighl mus ba leval of dinansion shown,
dhoxi mem incline | degres par foot of pon cocler bangth,

4 Comveyor gpead ped cotener spadhoalion al ime of arder.

5_Custanar ho provide duding from blowes o hossing ama with B ducting
ond will provide hangar mds. Mox mcommanded disono 10,

&. Oraia pos recommanded on discharge of cooler 12" manimum,

SPECIFICATIOMNS

POWER SUPPLY LIMIT S

20440 VOUT, 3 PHASE, &0 HZ 20" MAK, Par WIDTH

&3 AP @220 Y. B AN PAM WIDTH

11 AMP. @440 ¥. WATER
AIR BOP.5) AT APPRON 12 SCFM JEPEL MINBMALIM, 554 GPH 87 PLSIL APPRON. /2"
DRAIM OR LARGER SUPALY UWE RECOMMENDED

DNSPOSAL T 172° TUBE

CHILLED WATER RECCWAMENLED
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