
PROVING
EQUIPMENT 



Proving equipment, also known as proofing equipment or
proofers, is used in the baking industry to provide the ideal
environment for yeast-raised dough to rise properly before

baking. The equipment is designed to create a warm, humid
environment that promotes yeast fermentation, which allows the
dough to rise and develop its characteristic texture and flavor.

Types

1. Retarder-proofer
That includes a refrigerated compartment for dough retardation and a
warm, humid compartment for proofing.

2. Convection proofer
Uses convection heating and air circulation to provide consistent, controlled
temperature and humidity throughout the chamber.

3. Cabinet proofer
Provides basic temperature and humidity control for small-scale operations.

4. Automated proofer

Uses sensors and controls to monitor and adjust temperature, humidity, and
airflow for optimal dough development.



Working Principle 

Creates an ideal environment for the yeast-raised dough to
rise properly before baking. 

The equipment achieves this by controlling temperature, humidity, and
airflow inside an enclosed chamber.

The controlled environment encourages the fermentation process.

The controlled temperature and humidity ensure that the dough rises evenly
and develops its characteristic texture and flavor.

The temperature in the proving equipment is usually set between 75-90°F (24-32°C)

Some key manufacturers of proving equipment includes: 

 Salva Industrial

Revent

Rational

Polin

Unox

Wiesheu

Mecnosud

Baxter


