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Much more than a retarder proover
Proof



 The IRINOX solution that guarantees
perfectly leavened products, every day.



In MultiProof Next you can insert together at 
+12°C: 
• Natural yeast, sourdough. 
• Pre-doughs, prepared with sourdough, that 

can rest overnight.  
• The final dough shaped into different types 

of sourdough products, ready to reshuffle 
the next day. 

• Timer for the starting holding, warm up and 
final proofing phases.

• Holding, warm up, proofing and final holding. 
Settable temperature, humidity and fan speed.

Non-stop proofing allows you to constantly maintain the desired temperature and humidity. 
You can handle large rotations and varieties of fresh product during the day.
Through the timer setting, MultiProof Next alerts you when your leavened products are ready to bake. 

Direct proofing is suitable for points of sales or pizzerias.
It allows you to hold and leaven, by setting temperature, humidity and phase duration, freshly made dough 
and/or products, fresh or frozen. After proofing, you can cool and store them for baking within the next 8 hours.

Non-stop proofing

Direct proofing

Throughout the day 
insert trays
of products 

of various sizes

Raw or frozen 
dough

DIRECT PROOFING

Depending on the 
input time, extract 
ready to be cooked

Baking

Baking within the next 
8 hours
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1. Holding
2. Warm up
3. Proofing

4. Blast chilling 
and holding
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NON-STOP



• Set cycle end time.
• 6 phases + final conservation.
• Humidity, temperature and fan speed can be 

set according to phase.
• Warm up with or without ramp applicable in 

all phases.
• Delicate or Strong chilling to reach storage 

temperature.

Programmed proofing is ideal for all customers who process leavening products that are stored at positive or 
negative temperatures. It is also perfect for professionals who start with a freshly kneaded product.

In addition to leavening functions, MultiProof Next can turn into a holding cabinet to best follow your production 
needs and seasonality. In holding cabinet mode you can set positive holding (-5°C to +15°C) with 
6 humidity levels (40% to 95%) or negative holding (-25°C to -5°C).  

Programmed proofing

Holding cabinet mode

Fresh product 
loading 

(3°C/20°C)

Frozen product 
loading 
(-18°C)
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1. Blast Chilling
2. Holding

3. Warm up
4. Proofing

5. Blast chilling 
and holding

1. Holding -18°C
2. Thawing
3. Warm up
4. Proofing

5. Blast chilling 
and holding

Baking within the next 
3/4 hours

Baking within the next 
3/4 hours

See on the right 
the transformation of the 
product starting from the 
raw dough to risen one in 
MultiProof Next. 

>>



Air distribution is realised with a double 
conveyor that creates uniform air flows - 
one central and two lateral - with the same 
air flow in all shelves of the multifunction 
retarder-proofing cabinet.
The main advantages are reduced tempe-
rature fluctuations and constant air 
treatment, which does not vary according 
to the load and size of the products. 

Smart Temperature 
System 

Smart Humidity 
System 

Smart Airflow
System

The air temperature is constant and stable thanks to the use of two control probes 
inside MultiProof Next. 

Humidity is controlled to perfection by the IRINOX developed algorithm, which 
optimally manages water atomisation, blast chilling restistance, blast chilling power 
and ventilation speed, based on the precise reading of the humidity probe. 

The quality of leavened products is the same on all shelves thanks to the gentle air distribution, perfect 
temperature and humidity control, dedicated blast chilling and proofing phases management. 
All this managed by an intuitive and easy-to-use 7' display. 

Protecting the environment is of the utmost importance to IRINOX. 
MultiProof Next works with a natural refrigerant gas R-290 - propane 
gas - for reduced environmental impact and maximum performance in 
blast chilling and holding.

R290

-25°C + 40°C

60% to 95% 

8°C to 11°C - 75% to 95% 
12°C to 40°C - 60% to 95%

Performance e innovation

GREENER
THAN
EVER
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Smart Display

MultiProof Next features an intuitive and easy-to-use 7' touch display. 
All information on the progress of functions is clearly visible.
A library of customised cycles can be created from the 3 preset functions. 

Connectivity
 
FreshCloud® is IRINOX's IoT technology that allows remote interaction at any 
time with MultiProof Next.
It will be available by 2023.

MultiProof Next combines compact dimensions with large storage capacities.
Its size makes it suitable both for large pastry kitchens, alongside common proving cabinets, and in narrow work 
spaces where it will become the star.

Dimensions

Capacity in trays
› spacing 35 mm
 
› spacing 52,5 mm 

MultiProof Next - Full steel door

795×1150×2178 mm

no. 42 (60×80) - no. 84 (60×40)

no. 28 (60×80) - no. 56 (60×40) 

2,1 kW

12,6 A

230 V-50Hz 1P+N+PE

Power

Current

Voltage

Size and capacity


