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WARNING: PLEASE READ AND FOLLOW THE

INSRUCTIONS BELOW BEFORE OPERATING PRODUCT

When using the machine, please confirm that you have read all the instructions within
this manual.

Beware of any child/children or any other persons who are near the machine before
operating.

Do not put hand near moving parts.

Remove all obstacles, which may interfere with machine functions.

Keep work area clean and clear of clutter.

Do not sit or stand on machine

Do not wear loose cloth or jewellery when operating machine as it may get caught in
moving parts and cause injury

When the machine is abnormal or broken, you should stop using and check it or have it
checked by a professional.

Disconnect from power source before performing maintenance on the machine.

When machine is not in use, please clean and store properly.

Do not place any electrical parts or plug/cord in water.

The cord should be away from the heat.

Don't hang out the cord on the desk or cabinet.

Machine may have sharp or pointed edges, use caution when cleaning.

This machine should only be operated by personnel who can read, understand and respect
warnings and instructions regarding this machine and the manual.

Keep this manual in a safe place for further and regular reference and ordering parts.
Please write model serial and date of purchase of your machine in the space provided in
case you will need to order parts in the future.

Always work by security code of your country, state, province, city or committee of your
work place.

Showcase Specific Warnings.

The following warnings refer to all BakeMaxe Heated

Showcases.

Keep the surrounding of the show case clean of clutters and papers to avoid fire

Keep all heated show cases on a non combustible surface

Keep all heated showcases out of reach of small children

Always turn off thermostat at night or when show case is not in use

Always allow time to cool down before cleaning or perform maintenance on showcase



GETTING TO KNOW YOUR PRODUCT -BMCDDO1

The BakeMax Continuous Dough Divider is used to separate dough mixtures for pizza, bread and the like. It can
separate the dough and make balls according to specific weight measurements in a very agilerdexyto reduce
the cost per hourly wage and product standardization.

It is equipped with a 304 stainless steel tubhwitid and a safety system, so when equipment is opened, it turns off.
It is also fitted with a front cover that is also provideith a safety system so that the equipment will turn off if door
isn't securely shut, to prevent injury, and to allow for changing of dough nozzle.

The dough extracted from the mixer should be put directly in the BMCDDOL tub in order to start the grocess o
separating the dough, and settings should be adjusted according to your needs.

WHEN INSTALLING THE EQUIPMENT

Before installing your BMCDDO1, check the equipment whether the electric power source is compatible with your
machine.

Make sure that the lidsnd covers are closed, otherwise equipment will not work. BMCDDOL1 is plugged on to a
monophase 110 or 220V supply so it's recommended to check equipment tag always before turning it on. Install
equipment on a firm and flat surface. If there are any dople#ase contact manufacturer.

LEARN HOW TO USE YOUR BMCDDO1
To setup the BMCDDOL1 for use, please follow the process in the following order:

Choose the dough nozzle according to the dough weight you-framt 30g to 500 g, check table affixed to the

machire.

Release lock from doing shaft on side of the equipment, select "advance” on the crank according to the nozzle you
have chosen, fix the lock of the dosing shaft again after you have selected the weight you want.

EX: To separate the dough weighing 50gy@$e nozzle N°1 which is the one recommended in the table, then adjust
advance of the dosing shaft according to the diameter chosen; after you have selected the weight, fix the lock of the
dosing shaft.

Dough mixing paddle has only one position. To cleadliyou need to do is remove the fixing pin. The conveyor

should not be adjusted too tightly, adjust it with enough tension to transport the dough. To remove the blade, release
the crank and remove guide washer. When you are going to put it back, @heckéct position for both washer and

blade.



CLEANING

Remove Dough Nozzle from front part of the equipment and when putting it back it should be guided and fixed by
both cranks.

2. Release crank from rear part of the equipment.

Pull theshaft along with the spiral/hook through the front of the equipment.

4. Proceed cleaning.

5. Then, reposition parts that were moved.

It is not allowed to clean the equipment with water. Use only a wet cloth to prevent problems on the electric parts.

NOTE: Make sire that, after you have put the shaft and spiral/hook back, the central shaft is properly fit, so it won't
spin with the spiral/hook (the shaft doesn't move, only the spiral/hook does).

LUBRICATING

It is recommended that every six months lubricating @daces be performed on chains and gears. To do that, the side
lid should be removed and lubrication be performed with common grease for roller bearings.

NOTE: When repositioning the shatft, its smallest end should be lubricated with some kind of coakisgaitening
product on a daily basis.






