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Model LMO-PProofer Base - Electric

Sheet No. LMO-P (2/19)LBC reserves the right to make changes to this document without notice

Construction Features:
 ● Heavy-duty stainless steel interior and exterior
 ● Walls, floor, ceiling and doors are fully foam insulated
 ● Rapid responding air-wash heat and humidity system
 ● Supplied with 6’ cord and NEMA 5-15 plug
 ● 4” swivel casters with locks on both front casters; also supplied with 6” 

adjustable feet

Performance Features:
 ● Proofer Capacity: 12 ea 18” x 26” sheet pans
 ● 70 - 120 deg F temperature range
 ● 50 - 99% humidity range
 ● Non-submerged tubular heaters

Control Features:
 ● Simple and intuitive design
 ● Control conveniently located in right hand door
 ● PID feedback design for rapid and accurate response with no 

temperature overshoot
 ● Large LED displays for Temperature, Humidity and Time

Short Bid Specification: 
Proofer shall be an LBC Bakery Equipment Model LMO-P, 0.9 kW, 
electrically heated, double door proofer base with 4” swivel casters (front 
casters lock). Intended for use with the LMO-E or LMO-G Mini Rack 
Oven. 12 ea rack slides. Simple door-mounted computerized controls with 
large displays for temperature, humidity and time. Heavy-duty doors with 
magnetic seals and closure system. Quick response air-wash and humidity 
system. Fully foam insulated walls, floor, ceiling and doors. Stainless 
steel interior and exterior construction. NEMA 5-15 cord and plug are 
pre-installed. Also includes all features listed on spec sheet and options 
selected.

Meets UL 197 and NSF 2 Standards

LMO-P Proofer

Standard Product Warranty:
One Year Parts and Labor (Contiguous US, Alaska, Hawaii & Canada)
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Installation Requirements:
 ● Factory authorized start-up required 
 ● Drain (D): 3/4”NPT connect point, route to air gap drain
 ● Electrical (E): 120VAC, 1ph, 60Hz, 15A dedicated circuit

 ○ 6’ cord and NEMA plug are pre-installed
 ● Water (W): 3/8”NPT connect point, cold, 3/4 gph @ 20 psi

Accessories:

 
74000-51 60” Water Connection Kit — 3/8”NPT flex line with shutoff, NSF

 72610-48 Water Filtration Assembly

 72610-55 Drain Line Kit — 3/8”NPT, flexible, 10’ long with clamp

Minimum Water Quality Requirements:
Alkalinity < 22 ppm Magnesium < 0.65 ppm
Aluminum < 17 ppm pH = 8.5

Calcium < 3 ppm Sodium < 8.5 ppm
Free Chlorine Radical < 0.6 ppm Total Hardness < 11.9 ppm

Shipping Information:
Ship Weight Freight Class

425 lbs 85


