
CLEANPROOFER
Industrial Proofer 
The perforated stainless steel pockets of the 

CleanProofer minimize the stickiness of the 

individual dough pieces, improving the hygienic 

aspect of the proofing cabinet. The CleanProofer is 

suitable for a wide variety of dough types.
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Highlights
	� Perforated stainless steel C-profile pockets fixed 

to the chain reduces risk of malfunction

	 Dough pieces remain in same pocket

	 Variety of possible infeed systems and pockets

	� Characteristic rocking swing for reliable 

production and greater dough tolerance

	 Lowest possible proofer speed

	� Most reliable system, excessive proofing times 

do not influence the proofer’s functionality

	 Suitable for all kinds of dough

	 Hygienic system

	 High level of customization

	 Most dough friendly system

WP Haton the leading brand in dough processing since 1949

CLEANPROOFER
Industrial Proofer 
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WP Haton produces the most advanced and best bread make-

up machines in the world contributing to high weight accuracy, 

excellent structure and most friendly and careful handling of the 

dough without compromising on high speed, consistency and 

constant quality on every piece of the dough piece produced.

	�� Automated dough processing systems for virtually all types of bread 

	�� Tailormade line concepts in dough processing equipment 

	�� Unique system of modularization 

	�� BreadLab: the experience center where bakers from all over the 

world can test our equipment with their own ingredients



Find out more about  

WP Haton and our products 

by scanning this QR-code 

with your mobile phone, or 

visit WWW.WP�HATON.COM

WWW.WP�HATON.COM 
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CLEANPROOFER 
 

Unlike traditional proofers, the CleanProofer offers a revolutionary 

solution where dough pieces remain in the same pocket throughout 

the entire proofing process. This ensures a delicate and gentle 

treatment, making it the most dough-friendly proofer available.

Thanks to the perforated pockets, the dough does not stick, 

allowing it to stretch naturally and relax fully. This leads to a 

smooth, elastic dough that is ideal for consistent, high-quality 

baking results. The stainless steel pockets are securely attached 

to the chain, significantly reducing the risk of jamming within the 

rotating mechanism. The CleanProofer‘s biggest advantage lies in 

its ability to maintain the integrity of the dough. With no tumbling 

or unnecessary movement, the dough‘s gluten structure remains 

perfectly intact, ensuring a superior final product.

The CleanProofer for gentle handling, reduced downtime and 

flawless dough every time.

Specifications

	�� Weight range 200 - 1200 gr

	�� �Proofer runs continuously and can run in reverse direction in case 

of downstream issues

	�� �Stainless steel pockets and frame

	 Modular frame made of stainless steel

	 Dust flour free process possible

	 UV-lamps

	�� Climate control: 

- Temperature - Humidity - Circulation

	 Exhaust fan 

	 PLC with touch panel



	�� Infeed by one 2-belt, V-step belt controlled by photocell

	 Infeed with air drying device 

	� Advanced output system with timing valve for depositing on 1 V-discharge conveyor

	 Outfeed device with platform for accessibility

	�� Pneumatically operated V-depositing belt (10 rows)

	�� Capacity max. 10000 pcs/h

	�� CPU controlled

	�� PLC Control

Options
	 Central switching  

	 Climate control with circulation system

	 Discharge conveyor with discharge roller

	 Double dough piece ejection device with weight cell

	 Customer specific Blue Box

CLEANPROOFER 
Industrial Proofer
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