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INSTRUCTION MANUAL 



 

 



 

 

 



 

 

1. GENERAL 
 

 

 

l-l.PURPOSE 

The most widely used reversible sheeter, design to code of baking industry standard, 

suitable for sheeting and stretching various kinds of the dough, such as: puff pastry, 

Danish, donut dough, croissant dough, pie dough, cookie dough, strudel, marzipan 

and other special dough. 

Please note: Dough must be at room temperature (21C or 70F) to operate with 

sheeter properly 

 
 

1-2.GENERAL FEATURE AND APPLICATION 

*  The machine used heavy duty and long life sanitary conveyor belts. 

*  Protective safety guards on both side of rollers, preventing hands to be caught by 

rollers. 

*  Automatic overload protective prevents motor from damage. 

*  Both side conveyor table are easily folded up in seconds to save space. 

*  Open with a limit switch to shut off power immediately to protect operator. 

 


