
SPECIFICATION SHEET 
[VDC-16YA Base Retarder Proofer] 

Venus VDC-16YA retarder proofer is designed and built
to control the retarding and proofing process of bakery
and pastry dough. It makes the process of retard
proofing easy and consistent, keeping uniform
temperatures throughout the trays and even, constant
airflow. A retarder-proofer is a cabinet with a controlled
and adjustable temperature and relative humidity.
During the final stage of the cycle, it transforms from a
cold storage room to a heated cabinet to encourage
proving. Fermented goods can be retarded and stored
overnight or through the weekend, automatically
proving the product ready for baking at a pre-set time.
It is equipped with a big see-through window allowing
a perfect view of the product during the proofing
process. The proofer has a digital control panel with
timer, humidity, and temperature setting. The control
panel also has buttons for light and fan operation. Our
retarder proofer improves productivity and quality in
baking breads. 

Main Features 

Spraying type of steam injection avoids dirt accumulation in the
water reservoir in a normal proofer cabinet. 
Automatic water inlet system, humidity up to 98% RH.
Full stainless-steel construction. Cabinet is formed in a single
press-forming process, making it look nicer. 
50mm thick PU insulation, thick enough and environmentally
friendly. 
Besides standard temperature, humidity and timer setting, the
digital control board also has 7-day planning selection, each day
could be a different day.
4-stage control process including freezing, chilling, proofing 1 and
proofing 2. 
Trays loaded sideways,80mm spacing.
Door has big glass window 
Proofer on casters for better mobility.
Led illumination, light is warm. 
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Technical Data

Ho Cheng Foodservice Equipment Ltd. 

Model VDC-16YA

No. of Trays

Tray size (mm)

No. of Shelves

Tray Layout

Tray Spacing (mm)

Dim (WxDxH)mm

Door

Temperature Range

Humidity Method

Heater Power (Kw)

Voltage

Cabinet Material

Gross Weight (Kg)

16

400x600

16

80

1155 x 1100 x 955

Single Door ; SUS+Glass

 -10 ~ + 40℃

Sprayer

1.5

220V/50/1

SUS + PU Foam

150


