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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



Technical Specifications

The BMDBRO1lwas developedor bakeries, pizzdactories and pizzerias. Manufactured in SAE
1020 carbon steel plateith antgrease,and painted with powdered epoxy paintvgng an

attractive and durable finish

The spiral globes are manufactured in aluminum and completely covered in Teflgresbough

can be removeeasily. Replacing the spiral globe is simple and practidakt unfasten three
handes and replace the spiral globe.

The motor is placed in position so as to avoid breaking down and grant higher durability.

This equipment is manufactured conforming the norms, using selected raw materials that can be
used for food products.

PRODUCT: boUGH BALL ROUNDER
MODEL: BMDBRO1
MOTOR: 1/2 C\5INGLE PHASE
RPM: 1165
VOLT: 110/220
POLES: 6 poLES
CAPACITY: 0710300
DIMENSION: 600X 600X 690
WEIGHT: 65Kg

How to use yourBMDBRO1

1 Choose the spiral globe according to the dough weight you want.

1 Divide the dough portion according to the weight you have chosen

1 Place it in the machine's mouthvait for a few seconds to place the s&d portion of
dough

Cleaning
Remove the spiral globe daily and clean the channels of the main disk and of the spiral globe.
This cleaning should be done with a dry cloth (do not dampen it with water).

Safety Measures
Do not let children to get near the equipment.

Check if the spiralglobe is correctly positioned so that you don't have to press the dough with
your hands.

Use thisequipment responsibly andse caution when operating avoid accident or injury

Recommended Installation Conditions
Place your equipment on a flat and firm surface

Check if your equipment's voltage conforma your powersupply.






