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1. Preface 
 

Congratulations! You have obtained the BakeMax® Mini Dough Moulder, it will be your best 

assistant in moulding dough. Please operate & maintain the machine as per this instruction manual, it 

will be your good partner in making bread, making money with good efficiency. 
 

2. Machine Introduction  

The BakeMax Mini Dough Moulder supply you various application, it includes rolling, winding, 

non-winding, kneaded by press plate, kneaded not through press plate or changing of outlet 

direction, etc. during the moulding process. It is available for changing and choosing depends on 

different demand of your products. 
 

This machine is based on 2 sets of different size Teflon non-stick rollers, plus each component in 

precision design. It is recommend specially used for moulding oriental dough which with characters 

of soft, sticky, high sugar, high fat composition dough, such as: sweet bread, toast bread, butter 

bread, salad bread, or other various types dough is also very suitable. 
 

It is specially designed complete cover opening device and scraper, cover , it is easy disassemble 

style and easy operate, convenient to clean. 
 

3. Machine Specification and Components 

Machine specification: 
Machine External dimensions: W77xD116xll4H(cm) 

Upper roller size: 7.6dia. x 30 wide cm 

Lower roller size: 8.9dia. x 30 wide cm 

Max. Capacity (pcs/hr): Max 3,000 

Nos. of Squeeze roller: 4pcs 

Roller gap First Roller gap: 0 to 15mm variable 

Second Roller gap: 1 to 16mm variable 

Length of dough inlet 9cm~14cm (Has not replaced into the 

hopper fitting) 

13 cm-18 cm (Replaces into the hopper 

fitting) 

Width of dough inlet 8cm 

Conveyor width: 49cm 

Moulding weight range: 50 to 1200g 



5 

Wattage Power: 750w 

Machine Net Weight: 250kg 

  

1 Support (front collecting tray) 10 Cover / Rear collecting tray 

2 Moulding plate 11 Guiding plate 

3 Canvas conveyor 12 Adjusting handle of conveyor 

4 Start / Stop switch 13 Cover 

5 Emergency stop switch 14 Adjusting handle of upper roller gap 

6 Index mark of lower roller gap 15 Adjusting handle of conveyor forward, 

reverse running 

7 Flour box 16 Adjusting handle of press plate 

8 Feeding hopper 17 Adjusting handle of lower roller gap 

9 Winding forming net 18 Index mark of upper roller gap 

 

 

Machine Components: 




