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SINGLE PASS SHEETER
BMSPS15
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Features:
o Great for Pizza, Pie & Roti!
« Heavy duty construction.
« Stainless steel in feed chute.
« Sanitary plastic scrapers
« Sealed ball bearings
« Optional stand available.
« White epoxy paint finish.
« Safe operation.

Other Specifications:
« 2 Hard chrome precision ground rollers: 3” x 15.35”
(75mm x 390mm).
o Will sheet up to 15” diameter (38.5cm)
 One operator can make up to 250 pieces per hour.
« Also available is BMSPS12 for 12” diameter dough.
e Plug N’ Go™ for easy installation.

-

The BakeMax® Single Pass Sheeter
Is an efficient single stage machine
featuring a front infeed and
discharge. Rolls up to 15 (38.5cm)
diameter dough. One operator can
make approximately 250 pieces per
hour in just two easy steps. Great for
Pizza, Pie, and Roti!
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SINGLE PASS SHEETER Electrical Information

B M S P S 1 5 Model Voltage |Phase Amps | Watts Hertz NEMA
BMSPS15 110 1 12 1320 60 5-15P
BMSPS12 120 1 8 960 60 5-15P
Volume
External Dimensions (D x W x H)
Model External Shioping Inf ti
BMSPS15 29" X 27" x 22" Ipping Intormation _ _
73.66cm X 68.60cm X 55.88cm Model Net Weight (kg) | Crated Weight(kg) Crate Dimensions
BMSPS12 24" X 19" x 17" (DXxWxH)
60.96cm x 48.26cm x 43.18cm BMSPS15 | 52kg(115Ibs) 70kg(1541bs) 35”7 x 27" x 28”
BMSPS12 | 41kg(90lbs) 48Kkg(105lbs) 19” x 25” x 24”

Output
Model Dough Size Dough per hour
BMSPS15 | 15” 250

38.1cm
BMSPS12 | 127 250
30.48cm

Authorized Dealer:

BakeMax Manufacturing, Inc.

170 Millennium Blvd, Moncton, NB, E1C 1M8
Toll Free: 1-800-565-BAKE

Telephone: 1-506-858-8990

Fax: 1-506-859-6929
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