
Overall Construction
Extended base designed to protect machine from •	
rack damage

Heavy-duty steel fabricated body construction for •	
durability and long life

Machine base and body in two-pack paint finish•	

Positive lid locking system•	

Fitted with nylon wheels as standard•	

Stainless steel internal cylinder•	

Teflon coated pressing plate for easy cleaning•	

Operation
Automatic pressing/degassing •	

Automatic cutting of dough•	

Button operation (front mounted)•	

Finished weights determined by bulk dough placed •	
in cylinder

Minimum recommended dough capacity per •	
operation 4kg

Maximum recommended dough capacity per •	
operation 16kg

Note: Maximum dough capacity of machine can vary depending 
on condition of dough and strength of flour being used
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20 dough pieces per operation•	

Positive lid lock system•	

Pressing and cutting functions  •	
fully automatic

Push button controls (front mounted) •	

Machine fitted with auto blade raise system •	
to facilitate cleaning (front mounted)

Fitted standard with power isolation switch •	
(side mounted)
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Machine Weight Range / Output
Minimum weight range 200 gram dough pieces•	

Maximum weight range 800 gram dough pieces •	

Output approx 1200 pieces per hour•	

Specifications
W 620mm x D 620mm x H 1120mm •	
(including locking handle) 

400 – 415V, 3P+N+E, 50Hz, 1.1kW•	

5 pin 10A plug supplied•	

Weight 360kg•	

Additional Technical Information
Internal chamber dimensions 470mm x 110mm•	

Power outlet to be located a minimum 1.5m off floor•	

Options
Machines available with various weight ranges to suit •	
specialized production needs
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