L Mécape"lie
MERAND

La qualité sur toute la ligne

INTERMEDIATE PROOFER
LEADER Model with automatic loading (LAB)

UTILISATION

Machine to store dough balls during the resting period
between dividing and shaping.

Capacity : 9 or 7 pockets per balance pans for dough
balls up to 600 gr* and 900 gr*

Position of the moulder only located outside.

(*) : Information may be changed as per the nature of the dough.

CAPACITIES

Model Total number Number of | Number of
Of pockets [ useful pockets | individual
trays
LAB 56/47/7 392 329 56
LAB 56/47/9 504 423 56
LAB1R 72/63/7 504 441 72
LAB1R 72/63/9 648 567 72
LAB1E 78/69/7 546 483 78
LAB1E 78/69/9 702 621 78

FEATURES

Free-standing structure made of 50/50 adjustable an d
joined structure.

The strong structure prevents the risks of balance pan locking
and enables to extend the machine.

Individual and removable pockets.
Prevent doughballs from sticking together and doubling up in
the machine.

Pockets made of Nyltex ® (Channels cradles on request)
The non-stick pockets limit the need of flouring (except at the
starting in order to « season » pockets).

Machine or hand washable for the best hygiene and cleaning
cost reductions.

Speed variator
Enables to adapt the Intermediate Proofer to the rythm of
activity to avoid untimely stops of the machine.

Releasable System of reversal and emptying trays.
Possibility to use all the individual trays.

Automatical Group _: Weighing machine+ Intermediate
Proofer + Moulder + Discharge Belt.

Pilot balance pan

To find quickly the first balance pan loaded so as to be
in place for the emptying step and to keep the same
resting time for all the dough balls.

Emptying system with V (2 perpendicular moving
belts).

To guide doughballs in line and to seperate it owing to
the inferior belt with variable speed.Regularity activity
and avoid duplication doughballs in the moulder.

UV lamps.
To avoid the development of bacteria in pockets.

Machine on castors.

Non buckling frame easy to move thanks to the
castors.

The area cleaning is easier, as well as the machine
movings without any risk of twisting the frame or
changing the adjustments.

OPTIONS

Reversal way of the emptying belt for feeding the
2nd moulder of the other side ( to plan an additio-
nal feefing belt).

Flouring device on Vé calibrator.

Installation by a technician of Merand Mécapate
(with the assistance of the dealer).
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PRESENTATION DIMENSION
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Model H P w

LAB 56/47/7 224 151 174

LAB 56/47/9 224 151 174

LAB1R 72/63/7 264 151 174

LAB1R 72/63/9 264 151 174

LAB1E 78/69/7 224 205 174
For a delivered and assembled machine : LABIE 78/69/9 224 205 174

Model Weight in

Kg
LAB 56/47/7 600 ELECTRICAL FEATURES
LAB 56/47/9 600

LAB1R 72/63/7 800

380 Volts / 50 Hz / 1,50 Kw maxi
LABIR 72/63/9 | 800 . 380 Volts / 60 Hz / 1,50 Kw maxi
LAB1E 78/69/7 820 . 220 Volts / 50 Hz / 1,50 Kw maxi

220 Volts / 60 Hz / 1,50 Kw maxi
Power supply : cable of 4 m (13.12 f) with plug SORTING
+ T+N

LAB1E 78/69/9 820

Mécapate

HYGIENE — SECURITY MERAND

Distributed by :

The LEADER intermediate proofer is in accor-
dance :
With the directive hatches 89/392 EEC
With the labour regulatiosn
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