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Technical Specifications 
 

The BMDBR01 was developed fo r  baker ies,  p izza factor ies and p izzer ias.  Manu factu red in  SAE 

1020 carbon steel  p la te wi th  ant-grease,  and pain ted wi th  powdered epoxy pain t  giv ing an 

at t ract i ve and durab le f in ish. 

The sp i ra l  g lobes are manufactured in  a luminum and completely covered in  Tef lon so the dough 

can be removed eas i l y.  Replacing the sp i ra l  g lobe is  s imple and pract i ca l . Just unfasten three 

handles  and rep lace the sp i ra l  g lobe. 

The moto r  is  p laced in  a posi t ion so as to  avo id  breaking down and grant  h igher durab i l i t y. 

Th is equipment  is  manu factured con forming the norms,  using selected raw mater ia ls that  can be 

used for  food products. 
 

PRODUCT: DOUGH BALL  ROUNDER  

MODEL: BMDBR01 

MOTOR: 1/2 cv SINGLE PHASE  

RPM: 1165 

VOLT: 110/220 
POLES: 6 POLES 

CAPACITY: 0TO300G  

DIMENSION: 600 x 600 x 690 

WEIGHT: 65 Kg 

 

 

How to use your BMDBR01 
 

¶ Choose the sp i ra l  g lobe accord ing to  the dough weight  you want . 

¶ Divide the dough por t ion accord ing to  the weight  you have chosen 

¶ Place i t  in  the machine 's mouth, wai t  fo r  a few seconds to  p lace the second por t ion o f 

dough.  

 

Cleaning 
Remove the sp i ra l  g lobe dai l y and c lean the channels o f the main d isk and of the sp i ra l  g lobe.  

Th is c leaning should be done wi th  a dry c lo th  (do not  dampen i t  wi th  water) . 

 

Safety Measures 
Do not  let  ch i ldren to  get  near the equipment . 

 

Check i f  the  sp i ra l g lobe is  correct l y posi t ioned so that  you don ' t  have to  press  the dough wi th  

your hands. 

 

Use th is equipment  responsib ly and use caut ion when operat ing to  avo id  accident  or  in jury.   

Recommended Installation Conditions 

Place your equipment  on a  f lat  and f i rm sur face. 

Check i f  your  equipment 's  vo l tage con forms to  your power supply. 



 


