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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

Operations Manual
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BMBD030 AUTOMATIC DOUGH DIVIDER/ ROUNDER

1. Preface

Welcome to your BakeMax®@&utomatic Dough Divider/ Rounder. It will ba very hepful
partner. Please read and followesh instructiors to obtain appropriate operation and
maintenance. It will be the best tool to help you make bread efficifemttife nextl0 years.

2. Introduction

This machine was designed to round and divide daugbmaticallyinto small doughballs

eqgualin size It can help you to savente and it's easy to operate. It usesydraulic system to
control operation by program. Rounding pressure and rounding time can be adjusted at 3
stages. Increased rounding ralifor better rounding quality. Larger base will help you to
operate with more stability. Rounding tray is made of material with static electricity treatment
and this machine is required to start running by 2 hands at the same time, in order to protect
uses from cutting by machine. We have 4 different types of machines with its capacity in
30pcs and 36pcs per tray.

3. Specification & Components

*Specification:
Model BMBDO030 BMBDO03B | BMBDO036 BMBDO036B
Weight of Dough gram 30-100 40-120 1040 30-100
Capmcity / Tray pes 30 30 36 36
Motor kw 15 1.5 1.5 15
Weight of machine kg 520 520 520 520
Crate Size cm 83*93*186 83*93*186 | 83*93*186 83*93*186
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*Specification:

Picture 2

(Picture 2)
Number Description Number Description
1 Cover 6 Arch Stand
2 Front Cover 7 Plug
3 Rounding Tray 8 Hanger
4 Control Panel 9 Switch
5 Electric Box 10 Side Cover




4. Method Of Transportation

1. Use 1 Ton forklift to move the machine to adequate podiéiare unpackingSee picture

3)

2. Break wooden crate and left thettom board. Loosethe4pcs 5/8" screws, which are fixed
on bottom board by wrench.

3. Use Nylon belts through main body of machine. Lift up Nylon belts by fotklifake
machine ofthe skid and fix the machine on the predicative posi(8aepicture %

1 nylon
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(Picture 3) (Picture 4)

5. Method Of Installation and Matters To Be Noted:

*Method of installation:

1A Locat e, dyfloar with ereuglo spacd léftaround the machine

2 A Il n picture 5, r etb ensirethece’s énbugh sdacemi@@ nsi on an
operate andlean

3A Put 4pcs rubber foot on 4 corners with
4 A Shoot in 4pcs 3/ 8" expanding screws and
5 A Connect power suppl y wardinationwith spécificaten. at cor
5 A Turn on machine and check if knife is a

wrong direction and change any 2 phases of power supply to each other.

(picture 5 )



