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Standard Heater Proofer
This unit is designed to promote efficiency and reduce redundancy in 
operations by combining the function of two equipment into one and 
leveraging the advent of technology. 

Features:
 l Heavy duty aluminum construction

 l Forced air design

 l Dual proof/heat digital thermostatic control, equipped with read-
out LED display, temperature sensor, circuit breaker

 l Proof mode: 95% RH at 110F

 l Heat mode: Max temp 180F

 l Corner bumpers

 l Cabinet door opens at 270 degrees

 l Cabinet doors have aluminum frame and lexan window

 l Removable digital drawer

 l Can hold 35 18” x 26” pans

 l Electrical specifications: 120V – 60 HZ; plugs into standard 
110V outlet; NEMA 5-15P

 l NSF; ETL

Benefits:
 l Insulated cabinet makes it easier to handle the heater/proofer

 l Insulation on the cabinet results in reduce energy expenditure

 l Insulation on the cabinet helps in retaining more heat when not 
connected to electric source

 l The pans can be loaded from bottom

 l Clear lexan doors allows for greater visibility of food items 

 l Forced air design provides even heat distribution

 l Less time and effort spent in closely monitoring food 
temperatures and moisture within the heater proofer

 l Easily attain accurate and precise temperature and moisture 
level 

 l Food quality, texture and freshness was well-maintained

 l Overcurrent protection to the entire equipment

 l Removable digital drawer allows for easy and efficient cleaning

Project: ___________________________

Items: ____________________________

Quantity: _________________________

Approval: _________________________

Date: ____________________________
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Standard Heater Proofer

Model
Number

Order#

Overall Dimensions Approx.
Ship WtWidth Length Height

(in) (mm) (in) (mm) (in) (mm) (lb) (kg)

NHPL-1836C-DGT 1079013 20.8125 529 33.1875 842.9 66.656 1693 185 84

Freight Class: 100

Date:

Company:
CUSTOMER

Approved by:
WIN-HOLT EQUIP. GROUP

purpose with regard to the product (s) produce
by this drawing.

                                                            

                                                             

                                                             

This drawing represents the interpretation
by Win-Holt Equipment Group of the design
requested by the customer. Win-Holt will
manufacture the productin accordance with
this drawing (s). The customer should check
it against its own criteria. Win-Holt
makes no warranty of fitness for a particular

SHEET OF
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PROPRIETARY
EXCEPT AS OTHERWISE AGREED TO IN WRITING. THE INFORMATION AND DESIGN

DISCLOSED HEREIN ARE THE PROPERTY OF WIN-HOLT EQUIPMENT CORP. AND
MUST NOT BE COPIED OR DISTRIBUTED OUTSIDE WIN-HOLT EQUIPMENT EXCEPT
TO AUTHORIZED PERSONS WITH A GENUINE NEED-TO-KNOW WHO BY THE USE
HEREOF ACKNOWLEDGE WIN-HOLT EQUIPMENT OWNERSHIP AND AGREE TO

MAINTAIN THIS INFORMATION AND DESIGN IN STRICT CONFIDENCE.
FINISH
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SIZE REV

WIN-HOLT EQUIPMENT CORP.
ENGINEERING

PHONE: (516) 222-0335  FAX: (516) 222-0371

TITLE

ITEM:
IBM #:
ER#:
CUSTOMER:

 

 
1 1 

AA

tgilleland

684684

NHPL-1836C (STANDARD)
 

 

DWN:

SHT LENGTH:

SHT WIDTH:

LENGTH:  

 

PARTS LIST
DESCRIPTIONREVISIOPART NUMBERQTYITEM

NHPL-1836CA/LC (STANDARD)A68467611
NHP-PD-ECOB63120812

 
GENERAL NOTES:
* HEAVY DUTY, ALUMINUM CONSTRUCTION DESIGNED FOR
  DURABILITY. EASY TO CLEAN.
* (4) BASE CORNER BUMPERS WITH HOLE PLUGS.
* 5” POLYURETHANE PLATE CASTERS FOR EASY
  MANEUVERABILITY AND STABILITY. FRONT CASTERS ARE
  PROVIDED WITH BRAKES.
* CLEAR DOOR, EXTRUDED, GRAY POWDER COAT ALUMINUM
  FRAME WILL NOT DULL. TIGHT FIT GASKET INSIDE FRAME.
* DOOR OPENS 270 DEGREES. LIFTS OFF FOR EASY CLEANING
  AND ACCESSIBILITY.
* DRIP TROUGH CATCHES CONDENSATION. INTERNAL WATER
  PAN COLLECTS CONDENSATION OR IS USED IN PROOFER
  MODE. 
* 1-1/2" PAN SPACING WITH CAPACITY FOR 36 TRAYS.
* CONTROL DRAWER IS REMOVABLE FOR QUICK AND EASY
  CLEANING AND MAINTENANCE.
* ALL CONTROLS ARE ACCESSIBLE WITHOUT OPENING
  CABINET DOOR.
* FORCED AIR DESIGN PROVIDES EVEN HEAT DISTRIBUTION.
* EASY DUAL PROOF/HEAT CONTROL.

* PROOF/HUMIDITY MODE - UP TO 95% HUMIDITY AT 110F (43C).

* HEAT MODE - MAXIMUM TEMPERATURES UP TO 180F (82C).
ELECTRICAL SPECIFICATIONS:
* 120 VOLTS AC 60 HZ, NEMA 5-15P. 1440 WATTS, 14 AMPS.
* PLUGS INTO STANDARD 110V OUTLET.

REVISION HISTORY

REV DESCRIPTION DATE APPROVED

A SEE DRAWING # 684676 3/3/2017 TGILLELAND
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Insulated Heater Proofer
This unit is designed to promote efficiency and reduce redundancy in 
operations by combining the function of two equipment into one and 
leveraging the advent of technology. 

Features:
 l Heavy duty insulated aluminum construction

 l Forced air design

 l Dual proof/heat digital thermostatic control, equipped with read-
out LED display, temperature sensor, circuit breaker

 l Proof mode: 95% RH at 110F

 l Heat mode: Max temp 180F

 l Corner bumpers

 l Cabinet door opens at 270 degrees

 l Cabinet doors have aluminum frame and lexan window

 l Removable digital drawer

 l Can hold 35 18” x 26” pans

 l Electrical specifications: 120V – 60 HZ; plugs into standard 
110V outlet; NEMA 5-15P

 l NSF; ETL

Benefits:
 l Insulated cabinet makes it easier to handle the heater/proofer

 l Insulation on the cabinet results in reduce energy expenditure

 l Insulation on the cabinet helps in retaining more heat when not 
connected to electric source

 l The pans can be loaded from bottom

 l Clear lexan doors allows for greater visibility of food items 

 l Forced air design provides even heat distribution

 l Less time and effort spent in closely monitoring food 
temperatures and moisture within the heater proofer

 l Easily attain accurate and precise temperature and moisture 
level 

 l Food quality, texture and freshness was well-maintained

 l Overcurrent protection to the entire equipment

 l Removable digital drawer allows for easy and efficient cleaning

Project: ___________________________

Items: ____________________________

Quantity: _________________________

Approval: _________________________

Date: ____________________________

INHPL-1836C-DGT
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In line with our policy to continually improve our products, Winholt reserves the right to change materials and specifications without notice.
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Insulated Heater Proofer

Model
Number

Order#

Overall Dimensions Approx.
Ship WtWidth Length Height

(in) (mm) (in) (mm) (in) (mm) (lb) (kg)

INHPL-1836C-DGT 1079013 20.8125 529 32 813 66.656 1693 185 84

Freight Class: 100

Date:

Company:
CUSTOMER

Approved by:
WIN-HOLT EQUIP. GROUP

purpose with regard to the product (s) produce
by this drawing.

                                                            

                                                             

                                                             

This drawing represents the interpretation
by Win-Holt Equipment Group of the design
requested by the customer. Win-Holt will
manufacture the productin accordance with
this drawing (s). The customer should check
it against its own criteria. Win-Holt
makes no warranty of fitness for a particular

PARTS LIST
DESCRIPTIONREVISIOPART NUMBERQTYITEM

INHPL-1836/CAC (INSULATED)A68329411
NHP-PD-ECOB63120812

SHEET OF

DWG NO

PROPRIETARY
EXCEPT AS OTHERWISE AGREED TO IN WRITING. THE INFORMATION AND DESIGN

DISCLOSED HEREIN ARE THE PROPERTY OF WIN-HOLT EQUIPMENT CORP. AND
MUST NOT BE COPIED OR DISTRIBUTED OUTSIDE WIN-HOLT EQUIPMENT EXCEPT
TO AUTHORIZED PERSONS WITH A GENUINE NEED-TO-KNOW WHO BY THE USE
HEREOF ACKNOWLEDGE WIN-HOLT EQUIPMENT OWNERSHIP AND AGREE TO

MAINTAIN THIS INFORMATION AND DESIGN IN STRICT CONFIDENCE.
FINISH

DO NOT SCALE DRAWING

TOLERANCES ARE:

3 PLACE DECIMAL .032
FRACTIONAL 1/16

ALL    SURFACES TO BE

BREAK SHARP CORNERS 

MATERIAL

ANGULAR 2

DIMENSIONS ARE IN INCHES
UNLESS OTHERWISE SPECIFIED

 QA:
SCALE

 CHK:

2/16/2017

SIZE REV

WIN-HOLT EQUIPMENT CORP.
ENGINEERING

PHONE: (516) 222-0335  FAX: (516) 222-0371

TITLE

ITEM:
IBM #:
ER#:
CUSTOMER:

1 1

AA

tgilleland

684609

INHPL-1836C (INSULATED)DWN:

SHT LENGTH:

SHT WIDTH:

LENGTH:

GENERAL NOTES:
* HEAVY DUTY, ALUMINUM CONSTRUCTION DESIGNED FOR
  DURABILITY. EASY TO CLEAN.
* INSULATED SIDES, BACK AND TOP.
* (4) BASE CORNER BUMPERS WITH HOLE PLUGS.
* 5” POLYURETHANE PLATE CASTERS FOR EASY
  MANEUVERABILITY AND STABILITY. FRONT CASTERS ARE
  PROVIDED WITH BRAKES.
* CLEAR DOOR, EXTRUDED, GRAY POWDER COAT ALUMINUM
  FRAME WILL NOT DULL. TIGHT FIT GASKET INSIDE FRAME.
* DOOR OPENS 270 DEGREES. LIFTS OFF FOR EASY CLEANING
  AND ACCESSIBILITY.
* DRIP TROUGH CATCHES CONDENSATION. INTERNAL WATER
  PAN COLLECTS CONDENSATION OR IS USED IN PROOFER
  MODE. 
* 1-1/2" PAN SPACING WITH CAPACITY FOR 36 TRAYS.
* CONTROL DRAWER IS REMOVABLE FOR QUICK AND EASY
  CLEANING AND MAINTENANCE.
* ALL CONTROLS ARE ACCESSIBLE WITHOUT OPENING
  CABINET DOOR.
* FORCED AIR DESIGN PROVIDES EVEN HEAT DISTRIBUTION.
* EASY DUAL PROOF/HEAT CONTROL.
* PROOF/HUMIDITY MODE - UP TO 95% HUMIDITY AT 110F (43C).

* HEAT MODE - MAXIMUM TEMPERATURES UP TO 180F (82C).
ELECTRICAL SPECIFICATIONS:
* 120 VOLTS AC 60 HZ, NEMA 5-15P. 1440 WATTS, 14 AMPS.
* PLUGS INTO STANDARD 110V OUTLET.

REVISION HISTORY

REV DESCRIPTION DATE APPROVED

A SEE DRAWING # 683294 3/3/2017 TGILLELAND
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Non-Insulated Universal Runner 
Heater Proofer
This unit is designed to promote efficiency and reduce redundancy 
in operations by combining the function of two equipment into one 
and leveraging the advent of technology. 

Features:
 l Heavy duty aluminum construction

 l Forced air design

 l Dual proof/heat digital thermostatic control, equipped with 
read-out LED display, temperature sensor, circuit breaker

 l Adjustable universal runners

 l Proof mode: 95% RH at 110F

 l Heat mode: Max temp 180F

 l Corner bumpers

 l Cabinet door opens at 270 degrees

 l Cabinet doors have aluminum frame and lexan window

 l Removable digital drawer

 l Can hold 28 18”x26” pans

 l Electrical specifications: 120V – 60 HZ; plugs into standard 
110V outlet; NEMA 5-15P

 l NSF; ETL

Benefits:
 l Universal runners allow for both  steam table pans and sheet 
pans 

 l The pans can be loaded from bottom

 l Clear lexan doors allows for greater visibility of food items 

 l Forced air design provides even heat distribution

 l Less time and effort spent in closely monitoring food 
temperatures and moisture within the heater proofer

 l Easily attain accurate and precise temperature and moisture 
level 

 l Food quality, texture and freshness was well-maintained

 l Overcurrent protection to the entire equipment

 l Removable digital drawer allows for easy and efficient 
cleaning

Project: ___________________________

Items: ____________________________

Quantity: _________________________

Approval: _________________________

Date: ____________________________

NHPL-1825-UNC-DGT
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In line with our policy to continually improve our products, Winholt reserves the right to change materials and specifications without notice.

 
equipment 
winholt 

 
Founded in 1946

04.2018

N
O

N
-I

N
S

U
L

A
T

E
D

 U
N

IV
E

R
S

A
L

 R
U

N
N

E
R

 H
E

A
T

E
R

 P
R

O
O

F
E

R

Non-Insulated Universal Runner Heater Proofer

Model
Number

Order#

Overall Dimensions Approx.
Ship WtWidth Length Height

(in) (mm) (in) (mm) (in) (mm) (lb) (kg)

NHPL-1825-UNC-DGT 1078993 22.2812 564 33.5162 851.31 69.71875 1771 235 106

Freight Class: 100

Date:

Company:
CUSTOMER

Approved by:
WIN-HOLT EQUIP. GROUP

purpose with regard to the product (s) produce
by this drawing.

                                                            

                                                             

                                                             

This drawing represents the interpretation
by Win-Holt Equipment Group of the design
requested by the customer. Win-Holt will
manufacture the productin accordance with
this drawing (s). The customer should check
it against its own criteria. Win-Holt
makes no warranty of fitness for a particular

PARTS LIST
DESCRIPTIONREVISIOPART NUMBERQTYITEM

NHP-PD-ECOB63120811
NHPL-1825-CABC (UNIVERSAL)A68463312

SHEET OF

DWG NO

PROPRIETARY
EXCEPT AS OTHERWISE AGREED TO IN WRITING. THE INFORMATION AND DESIGN

DISCLOSED HEREIN ARE THE PROPERTY OF WIN-HOLT EQUIPMENT CORP. AND
MUST NOT BE COPIED OR DISTRIBUTED OUTSIDE WIN-HOLT EQUIPMENT EXCEPT
TO AUTHORIZED PERSONS WITH A GENUINE NEED-TO-KNOW WHO BY THE USE
HEREOF ACKNOWLEDGE WIN-HOLT EQUIPMENT OWNERSHIP AND AGREE TO

MAINTAIN THIS INFORMATION AND DESIGN IN STRICT CONFIDENCE.
FINISH

DO NOT SCALE DRAWING

TOLERANCES ARE:

3 PLACE DECIMAL .032
FRACTIONAL 1/16

ALL    SURFACES TO BE

BREAK SHARP CORNERS 

MATERIAL

ANGULAR 2

DIMENSIONS ARE IN INCHES
UNLESS OTHERWISE SPECIFIED

 QA:
SCALE

 CHK:

2/16/2017

SIZE REV

WIN-HOLT EQUIPMENT CORP.
ENGINEERING

PHONE: (516) 222-0335  FAX: (516) 222-0371

TITLE

ITEM:
IBM #:
ER#:
CUSTOMER:

1 1

AA

tgilleland

684641

NHPL-1825-UNC (UNIVERSAL)DWN:

SHT LENGTH:

SHT WIDTH:

LENGTH:

GENERAL NOTES:
* HEAVY DUTY, ALUMINUM CONSTRUCTION DESIGNED FOR
  DURABILITY. EASY TO CLEAN.
* (4) BASE CORNER BUMPERS WITH HOLE PLUGS.
* 5” POLYURETHANE PLATE CASTERS FOR EASY
  MANEUVERABILITY AND STABILITY. FRONT CASTERS ARE
  PROVIDED WITH BRAKES.
* CLEAR DOOR, EXTRUDED, GRAY POWDER COAT ALUMINUM
  FRAME WILL NOT DULL. TIGHT FIT GASKET INSIDE FRAME.
* DOOR OPENS 270 DEGREES. LIFTS OFF FOR EASY CLEANING
  AND ACCESSIBILITY.
* DRIP TROUGH CATCHES CONDENSATION. INTERNAL WATER
  PAN COLLECTS CONDENSATION OR IS USED IN PROOFER
  MODE.
* (50) REMOVABLE ADJUSABLE .250 DIA. WIRE RUNNERS.  
* 2" PAN SPACING WITH CAPACITY FOR 25 TRAYS.
* CONTROL DRAWER IS REMOVABLE FOR QUICK AND EASY
  CLEANING AND MAINTENANCE.
* ALL CONTROLS ARE ACCESSIBLE WITHOUT OPENING
  CABINET DOOR.
* FORCED AIR DESIGN PROVIDES EVEN HEAT DISTRIBUTION.
* EASY DUAL PROOF/HEAT CONTROL.
* PROOF/HUMIDITY MODE - UP TO 95% HUMIDITY AT 110F (43C).

* HEAT MODE - MAXIMUM TEMPERATURES UP TO 180F (82C).
ELECTRICAL SPECIFICATIONS:
* 120 VOLTS AC 60 HZ, NEMA 5-15P. 1440 WATTS, 14 AMPS.
* PLUGS INTO STANDARD 110V OUTLET.

REVISION HISTORY

REV DESCRIPTION DATE APPROVED

A SEE DRAWING # 684633 3/13/2017 TGILLELAND
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Non-Insulated Dutch Door     
Heater Proofer
This unit is designed to promote efficiency and reduce redundancy 
in operations by combining the function of two equipment into one 
and leveraging the advent of technology. 

Features:
 l Heavy duty aluminum construction

 l Forced air design

 l Dual proof/heat digital thermostatic control, equipped with 
read-out LED display, temperature sensor, circuit breaker

 l Proof mode: 95% RH at 110F

 l Heat mode: Max temp 180F

 l Corner bumpers

 l Cabinet door opens at 270 degrees

 l Cabinet doors have aluminum frame and lexan window

 l Removable digital drawer

 l Can hold 33 –18” x 26” pans or 66 –14” x 18” sheet pans

 l Electrical specifications: 120V – 60 HZ; plugs into standard 
110V outlet; NEMA 5-15P

 l NSF; ETL

Benefits:
 l Forced air design provides even heat distribution

 l Two doors on the cabinet results in reduced energy 
expenditure

 l The pans can be loaded from bottom

 l Clear lexan doors allows for greater visibility of food items 

 l Less time and effort spent in closely monitoring food 
temperatures and moisture within the heater proofer

 l Easily attain accurate and precise temperature and moisture 
level 

 l Food quality, texture and freshness was well-maintained

 l Overcurrent protection to the entire equipment

 l Removable digital drawer allows for easy and efficient 
cleaning

Project: ___________________________

Items: ____________________________

Quantity: _________________________

Approval: _________________________

Date: ____________________________

NHPL-1833-ECOC-2D-DGT




