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Baking Room

Cold rooms

Systems designed for large needs

Everlasting technology
The structure of the cold room consists of modular panels with insulation by 70 mm-thick 
expanded polyurethane, covered in white plasticised galvanised sheet (AISI 304 stainless steel 
covering upon request). The floor consists of panels with insulation 30 mm-thick polyurethane with 
a further rein-forcement of 10 mm-thick anti-slip phenolic material. The false ceiling and the wall 
channel for air recirculation are made of AISI 304 stainless steel.

The refrigerating systems have been designed to provide high humidity levels and refrigerating 
power even in case of a slow ventilation speed.
Evaporators are coated to avoid corrosion even after years of use. Humidity is generated by specific 
boilers provided with resistors, distributing steam quickly and precisely.

All functions of the cold room are programmed, managed and controlled by sophisticated 
software developed by Everlasting. The controller is highly intuitive and user-friendly, thanks to the 
simple control panel show-ing all settings.

Full colour capacitive electronic control panel with 
practical icons. Option of adding customised 
programs, user-friendly menu, available in 5 
languages.  A  synoptic chart is also placed above 
the door, to display the cycle progression.

The BAKING ROOM cold rooms for leavening control result from EVERLASTING’s long standing 
experience in the field of professional refrigeration, which makes it possible to tweak this control 
system designed for the management of the leavening process. The main aim of these rooms are to 
relieve the baker of the burden of night work, but at the same time to introduce a system which 
can offer consistent an increased bread quality compared to traditional systems.



Baking Room

Cold rooms
 Greater value to your products

The air-distribution system operates through channels located across the whole length of the cold 
room, so as to guarantee a uniform and indirect flow of air on the product, to ensure a 
homogeneous fermentation and avoid any defects on the bread surface.

Cold rooms are delivered already tested 
in factory, disassembled and equipped with 
all installation accessories. The panels are 
mo-dular and easy to install, thanks to the 
prac-tical «Cam lock» hooks system. 
Supplied with condensing unit for re-mote 
installation.

-   

Useful suggestions for a correct usage of Retarder Prover Bakery Rooms

- Chill the cold room before introducing the product (-8°)
- Quickly introduce the product in the cold room, as soon as it has been portioned 
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