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Technical Specifications 
 

The BMDBR01 was developed for bakeries, pizza factories and 
pizzerias. Manufactured in SAE 1020 carbon steel plate with 
ant-grease and painted with powdered epoxy paint g iving an attract ive 
and durable f inish. 

 

The spiral globes are manufactured in aluminum and completely 
covered in Teflon so the dough can be removed easily. Replacing the 
spiral globe is simple and practica l. Just unfasten three handles and 
replace the spiral globe.  

 
The motor is placed in a position so as to avoid breaking down and 
grant higher durability.  
This equipment is manufactured conforming the norms, using selected 
raw materials that can be used for  food products.  
 

PRODUCT: DOUGH  BALL ROUNDER 

MODEL: BMDBR01 

MOTOR: 1/2 cv SINGLE PHASE  

RPM: 1165 

VOLT: 110/220 

POLES: 6  POLES 

CAPACITY: 0  –  300  GRAMS  

DIMENSION: 600  x 600  x 690MM 

WEIGHT: 65  Kg 
 

 

How to use your BMDBR01 
 

• Choose the spiral globe according to the dough weight you want.  

• Divide the dough portion according to the weight you have 
chosen 

• Place it in the machine's mouth , wait for a few seconds to place 
the second port ion of dough.  

 

Cleaning 
Remove the spiral globe daily and clean the channels of the main disk 
and of the spiral globe. This cleaning should be done with a dry cloth 
(do not dampen it with water).  

 

 

 

 

 



Safety Measures 

Do not let chi ldren to get near the equipment.  
 

Check if the spiral globe is correct ly posit ioned so that you don't have 
to press the dough with your hands.  

 

Use this equipment responsibly and use caution when operating to 
avoid accident or injury.  

Recommended Installation Conditions 

Place your equipment on a flat and f irm surface.  

Check if your equipment's voltage conforms to your power supply.  

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


