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BMBDO030
BMBDO036
Semi Automatic Bun Divider
Operations Manual



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
OUR SEMIATUOMATIC DOUGH DIVIDER / ROUNDER IS THE BEST HELPER IN YOUR
BAKERY. IT CAN BE YOUR BEST WORKING PARTNER IF YOU REFER THIS INSTRUCTION

MANUAL FOR USAGE AND MAINTENANCE.

2. MACHINE INTRODUCTION

OUR SEMIAUTOMATIC DOUGH DIVIDER/ROUNDER HAS THE FUNCTION TO EVENLY
DIVIDE THE DOUGH PIECE INTO SMALL PIECES THEN ROUNDER THEM ROUNDLY. THERE
ARE TWO MODELS BMBDO030 IS FOR DIVIDING EACH INTO 30 PIECES WHILE BMBDO036 IS
FOR DIVIDING EACH INTO 36 PIECES.



3. MACHINE SPECIFICATION

MODEL BMBDO030 BMBDO036
DOUGH WEIGHT RANGE GM 30-100 30-100
NUMBER OF PIECES 30 36
POWER KW 0.75 0.75
NET WEIGHT KG 360 360
CARTON DIM CM 84*93*160 84*93*160
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4. THE NAMES OF THE PARTS IN THIS MACHINE

NO. DESIGNATION NO. DESIGNATION
1|BALANCE 7|SHAFT
2|YOKE 8|FRONT HOOD
3|CLAMPING LEVER 9|CUTTING HANDLE
4|COVER 10|MOULDING PLATE
5|POWER SWITCH 11JHOUSING
6|PRESSING LEVER 12]MOULDING LEVER




