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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
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1. Preface

Congratulations! You obtained the BakeMax Hydraulic Dough Divider. It will become your best
assistant for dividing dough. Please callgftead to operate and maintain the equipment as per
this manual.

2. Machine Profile

The BakeMax® Hydraulic Dough Divider divad20 pcs dough. The surroundingtbé
dividing chamber, top cover and dividing blade are all made of stainless steeladfiinehas a
hydraulic drive to cut bottom plat®nce machine is started ttgtting blade will automatically
divide dough after the set pressure is reacRagse the control handle upward. Onpened
thenpush cutting bottom plate to the upper sadeltake out doughThis machineneets the CE
requirement of safety and hygiene.

3. Machine Specification And Main Parts Description
Machine Specification:

Machine Model BMBT030
Dough Capacity 3kg~16kg
Dough Dividing Weight 150g~800g/pcs
Dimension of Divding Chamber 100*100mm
Power of Hydraulic Cylinder 1.5kw
Machine Weight 325kg
Shipping Weight 365kg
Machine Dimension (W*D*H) 638*664* 1200mm

Main PartsDescription:

Description
Top Cover

Handle of Top Cover
Lock of Top Cover
ControlHandle
Power Switch

Power Indicator
Movable Caster

Plug of power supply
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Moving Method
Moving Method:

1)

2)
3)

Move packaged machine to a proper plath a2.5 Ton capacity Forklift for unpacking

wooden package

Remove wooden plate frofhsides of woodenrateso thebottom palleis the only woodeft.

Use Nylon hoistig band (INKA. 2T. GREEN COLOR)nsert Nylon band through upper section
of machine body then hoist machine upward by Forklift machiM®ve thebottom pallet to place
madine at installing position

Machine Installation

Machine Installation:

1)
2)
3)

4)
5)

Choose ary level area

Securehe machine at a position requiredbrake & lock the moving caster.

Correctly connect the power supply and protective switch as per voltage & gpoeasfication
shown on the name platdsecaution that if protective switch of power supply is located over than
1 M high.

Ensurenside of dividing chamber is clean without remains.

Run divider Check ifbottom cuttingplate goes up & down when connedtvith 3 phase power
supply. If running direction is wrong, please exchange any two phases of powematbéssch
otherandthen to try running again to finish test process

Cautions:

1)
2)

3)
4)

5)
6)
7)

The installation & testg of themachine operatiomust be donby a professional technician as
per specification shown on name plate and to follow instruction of operation manual.
Chooseaplain & dry place to secutthe machine which will be helpful for production and
machine life.

Be sure upon installing that you leaadequate room for cleaning the machine.

This machine is designed to divide the proper amount of dough as specified by this manual. Do
not overload the machine.

Electrical wiring should bgrounded

Avoid power cables heg pressedr pulled Be sure tdasten it on the wall

Brake & lock the machines moving castéree machine should not Iséaking vhile operating.
This will shorten the life of the machine.



Operation Instructions And Safety Guide

Operation Instructions:
l).Operation Description an@lpplication

1

2.
3.
4.

Raise up T operation handle. Cutting blade goesais dough when cutting bottom plate goes
up andreaches the set pressure.

Press down" |" operation handle, cutting blade as well as cutting bottom plate goes down.
Power Supply switch knolor selecting power supply On & Off

Power indicator to display power supply On & Off status

5. Top cover lock. After pressed down on the top cover, automatic lock top cover tightened

2). Operation Process
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Turn on machine power supply switch

Press dowmn theoperation handle placinge cutting bottom plate at the lowest position.

Place the weighed doughthe chamber anprress dough flatly by hand

Raise up "f" operation handle for dividing dough

Push top cover lock & open top cover

Raiseupoperation hadle to take out the divided finisddough

After all of dough has been removed, press dowtheoperation handle to place another weighed
dough again

Safety Guide
1. The machine is allowed for dividing dough only as specified for tatphcity. Do not lad over the
indicated dough weight 20 kgs
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2. When operatinghe machine all safety guards tife machine must be closed it can be opened
only by aprofessional technician to repair machine

Operator should wearstandard working uniforrandtie up hair & wer cap

Avoid wearing loose clothes or using long working ol§éatapproach or insert into machine.
Cautions: when runnintpe machine personsanot allowed to approach machine exciyeat
operator. The operator's body is also not allowed to lean agaéasine

Operation of each control switch button should be pressed bydinggr. Qher tools are not
allowed

Do not put goods on machine surfaceafdy guard



Cleaning Method and Maintenance

Cautions:
For hygienic safety it is necessary tean, maintain machine daily. For operator safety
before to perform clean & maintenance job it is absolutely a must to disconnect main
power supply.

Cleaning Method
1. During cleaning, do not use water to spray or wash machine directly
2. Wet fabric can besed to cleathedividing chamber, dough cuttirtgol andtop cover
3. After disconnecteffom power supplyyou may cleamll of machine outer surfaeéth wet fabric.
4. It is absolutely prohibited to use solvent detergent for cleaningnidchine.

Since dowh remains will cause hygienic problem, operators need tdean
the Dough Divider very carefully & strictly every day.

Maintenance

1. Always to keep dry, clean electrical wiring box insaiel around thenachine housing
and divider

2. After daily workis finished, clean the whole set machine unit

3. Regularly inspect safety items thie machine

Adjustment and Maintenance
Safetyltems
1. Before you perform maintenance or makkustmerd, study this operation manual carefully
2. Operation, maintenance and adjustmehs joust always be performed byrofessional
technician.
3. When performing a maintenance job it is necessary to makéh&umain power supply has been
disconnected.

Troubleshooting

No.| Trouble Solution Handled by  |Remark

(1) | Machine|1 Ae€k switch A power swit Operator

Can Not |gperating method, then try to test machine again

Run |1A Check power supply & o0V {Handled&
2A Check each wiringstaust er Repaired by

3 A Ch_eck i f ON/ OEF switch |possional
4 ACheck if each control component is loose or damaged Technician
5 A Check i ftrangeossinal burneduttstatuss

(2) | Electrical |I. Check if humidity happened to eldcal wiring box or contro|Handled &

leakage |panel Repaired by
2.Checkthesheath of each electric wire & cables been cut & Professional
weak insulation Technician
3. Check if each electrical component touches machine bog
3) I. Check the noise source to judge its seriousness Opeator
. |1. Check machine components damaged or touches machi|{Handled &
Running body. .
y Repaired by
Professional

Noise Technician







