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Project: Itemi##

C.S.I. Section 11400

BDM101
Bread Moulder

STANDARD FEATURES

W Designed to meet a baker's need for speed and performance
e Produces up to 25 pieces per minute

B Three rolling and moulding cylinders are easily adjusted
e Adjustable from the right or left side

B Accommodates a wide range of dough pieces
e Minimum: 1.8 oz
e Maximum: 42.0 0z

W Ideal for pan loaves, hoagie buns, baguettes and pistolets

W Delivery tray is retractible for storage or transit

M Easy access to moulder belt for cleaning and maintenance

B 34"H stand base is included to ensure optimum working height
e Stand includes swivel casters, 2 locking

B Power: 230V/3/5A

B Modular shipping weight: 420 Ibs.
e 8' cord and NEMA L15-20P plug supplied

BDM101
shown without stand base
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Manufacturer reserves the right to make changes in sizes and specifications.
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