
Baking process optimization 

Stable. Safe. Easy handling.

Peelboard!MONO



●	 proofing board for feeding systems
●	  for flour coating 
●	 alkaline-resistant
●	 lies absolutely flat and is very stable
●	 certification for foodstuffs

●	  particularly suitable for country-style  
 pastries with flour decor, e.g. stone- 
 baked bread, Mediterranean 
 pastries, French bread,
 ciabatta, etc.

Double-sided embossed plastic surface

Peelboard!MONO

External dimensions / weights:
580 x 780 mm / 2,98 kg
580 x 980 mm / 3,42 kg
Height: 10 mm

Individual formats on request. 

Convenient cleaning and safe hygiene
●		 Requirements of the Regulation on the hygiene of foodstuffs are fulfilled at the highest level.
●		 The peelboard is dishwasher-safe.
●		 Due to short drying time the peelboard can be cleaned quickly and easily.

Durability
●		 The peelboard remains stable and is hygienically immaculate.
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