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ENERGETIC PERFORMANCE

Serial TROPICALIZED condensing unit.

Optimized door SEALING. Locks DURABILITY. (PANEM SPECIFICITY)

PROCESS QUALITY

Humidity regulation by hygrostat.

High exchange surface on protected copper/aluminium exchanger. Non-drying cold.

Possibility of «cold reset» allowing to space the cooking for several hours.

Channelled air diffusion enabling an even proving preventing crusting risk. Products are sheltered from
air movement.

ERGONOMICS HYGIENE

Inside ALL IN STAINLESS STEEL preventing any corrosion risk. b’A
le' MOVABLE tool-less slipper-guides, can be adjusted to match different O (D,
widths of supports. Q @
QY
Can be delivered dismantled on demand in case of reduced access. 0

Several references enabling to suit to any bakerooms types é

«Since our creation in 2017, we have

placed our full trust in the PANEM

brand, both in Bakery and Pastry.

PANEM, a guarantee of quality that has

participated in the many team’s victories:

1st place in the lle et Vilaine, Bretagne

and National butter croissant competition,

organised by the Fédération de la Boulangerie
35»
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