
 

ELECTRICAL 

Voltage: 120

Frequency: 60Hz

Watts: 400

Plug Type: NEMA 5-15P 

Cord Length: 6 feet

MAIN FEATURES
•	� The Waring® PlanitPOD® is a revolutionary fermentation  

chamber designed for consistency, safety, and ease of use 
when growing plant proteins, tempeh, and koji

•	� Preprogrammed and validated recipes for tempeh, koji,  
and Planit Protein blends

•	� Time-efficient cooking: 
– Tempeh & Planit Protein blends ready in just 24 hours 
– Koji ready in 51 hours 

•	 PlanitPOD's internal airflow design provides a stable  
    environment for perfect growth 
•	 Low-temperature pasteurization cycle included at the end  
    of each growing cycle 
•	� High-temperature sanitization cycle to prepare the chamber 

for the next cooking cycle
•	� Export HACCP data logs via USB dataport 
•	 Digital control panel with LEDs that cycle through each      
    program function
•	 Audible beep to alert the end of each cycle
•	 Heavy-duty housing construction
•	 Door is removable for easy hand cleaning
•	 Condensation tray and silicone ventilation ports are removable 	
	 and dishwasher safe for easy cleaning
•	 Includes stainless steel fermentation tray and A-frame that  
	 are both dishwasher safe
•	 Limited one-year warranty
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SALES FEATURES 
�Unleashing the future of food with innovative 
technology, Waring® & Planit Protein jointly introduce a 
groundbreaking shift in the culinary landscape with our 
state-of-the-art fermentation chamber. Designed for 
forward-thinking chefs and foodservice operators, our 
system unlocks the untapped potential of plant-based 
proteins and fermentation, offering a unique combination 
of flavor, nutrition, and sustainability.

The PlanitPOD® is the ultimate solution for effortlessly 
crafting tempeh, koji, and other blends like never before. 
Designed for both novice and seasoned fermenters, this 
first-of-its-kind fermentation chamber streamlines the 
process, ensuring optimal conditions for perfect results 
every time. Whether you're a culinary enthusiast or a 
professional chef, unlock a world of flavor possibilities with 
ease. Revolutionize your fermentation journey today with 
the PlanitPOD® Fermentation Chamber – where simplicity 
meets excellence.
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INCLUDED ACCESSORIES

	 �CAC199	 PlanitPOD A-Frame

	 �CAC201	 PlanitPOD Fermentation Tray

DIMENSIONS 

Out of Box Weight: 61.73 lb.

13" H

29" D

15.75" W 15.75" W

13" H

29" D
15.75" W
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ORDERING INFORMATION #STD.
PKG.

GIFTBOX
WEIGHT

CUBIC
FEET

BOX DIMENSIONS
D X W X H

UPC CASE
PKG.

MC
WEIGHT

MC DIMENSIONS
D X W X H

MBC

WPP600 –  �PlanitPOD  
Fermentation Chamber

1 71.4 7.035 26.25" x 23.75" x 19.5" 040072104268 1 73.4 27" x 24.5" x 20" 10040072104265
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