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Stable. Safe. Easy handling.



Peelboard! MONO

Proofing tray for feeding systems.
Can be used with slight flouring.
Lye resistent.

Lies exactly flat and is very stable.
Dough pieces detach without leaving
any residue.

Particularly suitable for rustic

pastries with flour decoration eg.:
stone oven bread, mediterranean
pastries, Baguette, Ciabatta, etc.

Requirements of food hygiene regulation are fullfilled to the maximum.

The Peelboard is dishwasher safe.

Due to a short drying time the Peelboard can be cleaned quickly and easily.

Material: Polypropylene

The Peelboard remains stable and hygenically perfect.

available with pointed and rounded corners and trimmed
edges for a more comfortable and safe handling

Rounded corners Pointed corners

Trimmed edges

e No tilting in the machines
¢ More comfortable and safe handling
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Dimensions / Weight:

580 x 780 mm / 2,98 kg
580 x 980 mm / 3,42 kg

Hight: ca. 10 mm

Customized dimensions possible!

Telgenbrink 105 - 33739 Bielefeld
Tel +49 521.988573 0

Fax +49 521.988573 19
info@planb-optimierung.de
www.planb-optimierung.de




