














CENTURY THRMONATIC FROOHR

Belshaw’s Thermomatic (TM) Roofers, designed in concert
with our Century Ryers, ae manufactured with the goal
of improving your e ciency. The TM Roofer automatically
controls the proo ng environment to ensure each donut
receves \virtually identical proo ng, improving product
consigency and yield.

Hexibility and durability are hallmarks o the Belshaw T™M
series. Three proofer widths, with several length, height,
infeed and outfeed gptions, dlow Belshaw to conform a
proofer to your eci ¢ requirements.

The T™ PRoofer minimizes Bbor requirements by automating
donut production. Donuts @n be automatically transferred,
placed o cut directly onto the proo ng trays. The trays ae
then carried through the dectronically controlled proofer
environment automatically, & a eed gynchronized to the
fryer, ensuring a vrtually identical proof for each donut.

The T™ Poofer requires lttle knowledge or experience to
operate rdiably. You can rely on the TM Rroofer to maintain
the environment you select — and produce consigent results.

The T™ Poofer series s deal or supervising your production.

Large dear windows dlow viewing the donuts & they travel
through the proofer.

Belshaw’s Dustless Poo ng option eliminates the need
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put our on the proofer trays. Donuts ae transferred cleanly
using Belshaw’s active rdease g/stem. The Dustless @otion
improves qudity and saves money, by exending shortening
life end reducing deaning labor.

TM600 proofer —
compatible with G6-24

TM200 B0t yemsmpatible and C10-24 kyers



