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Description

The Mono BX base prover compliments our convection ovens and 
other auxillary equipment from our BX range.  It can be used as 
a base prover underneath an oven or as a stand alone unit.  the 
unit is mains water connected, so no need for manual filling of the 
unit.  Operation is simple via a one touch waterfill button.

The BX base prover creates the perfect  humid environment for 
your doughs.

Features 

• Stainless steel
• Mobile - On castors
• Heavy duty construction
• Easy to clean
• Extendable tray support

Machine Reference

Reference  Model
FG177 Landscape BX Base prover
FG177 Portrait BX Base prover

Options

• Electronic 7 day Timer
• Glass doors
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MONO Equipment • Swansea West Industrial Park • Queensway •  SA5 4EB • UK.
Tel: 01792 564000 (Sales)  •  +44 1792 564004 (International Sales) 
01792 561234 (Switchboard) • Fax: 01792 561016
E-mail: sales@monoequip.com • www.monoequip.com

As it is our policy to improve our machines continuously, we reserve the right to change specifications without prior notice. 7445/indn/12.06 9Section 4

specifications

Dimensions: 
    
Model Landscape BX Base prover    Portrait BX Base prover
      
Height: 930mm   900mm
Width:  1000mm   780mm
Depth: 850mm  1065mm
Depth (with tray support): 1460mm  1525mm
Weight: 110kg  80kg
Noise  Less than 85 dB  Less than 85 dB

Power: Double element; Single phase;   Single element; Single phase; 
  230V; 50hz; 2kW; 8.8 Amps  230V; 50hz; 1kW; 4.5 Amps

Capacity:

Number of trays: 16 trays     8, 10, 16 or 20 trays (Dependant on tray size used)

Water supply: Prover is supplied with a 1.0m long flexible hose with ¾” B.S.P.  female connectors on both ends.  Water  
  pressure required is 2 Bar - 6 Bar.  (Standard domestic water pressure is usually within these parameters).
  
  Customers are strongly advised to fit a water conditioning unit to the supply for this equipment.  The unit  
  should remove and not suspend water hardness.  MONO can provide a unit suitable for this purpose.    No  
  drain is required with this Prover.

Provers / BX Base prover

BX base prover with doors open BX base prover extendable tray support

BX 2 Tray
600 x 

400mm

BX 4 Tray 
 600 x 

400mm

BX 4 Tray 
 400 x 

600mm

BX 4 Tray
  400 x 
800mm

BX 10 Tray
 400 x 

600mm

BX 10 Tray
 400 x 

800mm

Landscape tray orientation ● ●

Portrait tray orientation ● ● ● ●

Convection oven configuration table


