
Proofing board of a newly defined convenience
generation. Light. Stable. Safe. Cost-effective!

Peelboard!EASY
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●	 Proofing board for feeding systems.
● Can be used with little flouring.
● An aluminum profile running all around, 
 edged with corner connectors made of 
 polypropylene - good edge protection 
 as a result.
● It lies exactly flat and is very stable.
● Dough pieces come off easily.

●	  Suitable both for breads without flour 
 decoration e. g: Kassler, white bread, 
 Mediterranean pastries
 and many types of bread rolls as well 
 as rustic pastries with flour decoration 
 such as: Stone-baked bread, Mediterranean  
 pastries, baguettes, ciabatta, etc.
●	 Certified for food products.

Smooth plastic surface

Peelboard!EASY

External dimensions / weights:
580 x 780 mm / 1,9 kg
580 x 980 mm / 2,4 kg
780 x 870 mm / 2,9 kg
Individual formats are possible.

Height: 30 mm

Material: 
Contact surface: polypropylene
Frame profile: Anodised aluminium

Convenient cleaning and safe hygiene
●	Requirements according to the Food Hygiene Ordinance are fulfilled to the maximum.
●	The peelboard is dishwasher-safe.
●	Thanks to short drying times, cleaning can be carried out in a minimum of time.

Durability 
●	The Peelboard remains stable and hygienic.
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