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The BakeMax BMDXA Air Automatic pizza dough press is for high 

production volumes (150-200/hr). The BMDXA dough press is an 

easy, affordable way to improve your production time as well as 

your finished product. 

The BMDXA is a swing-away design with an upper heated platen. 

A dual push button start makes it the fastest and easiest semi-

automatic press in the industry. The BMDXA air-automatic 

stainless steel model is the fastest and easiest pizza press to use. 

The BMDXA requires 60% less air and energy, allowing you to use 

a smaller compressor.  

The BMDXA is the most efficient and cost effective way to produce 

uniform shape, thickness and perfectly round pizza dough, leaving 

your hands free to keep your business moving forward. Set your 

time, temperature and thickness, and it will give you consistent 

results every time. It is a mess-free(no flour needed) alternative to 

hand tossing or sheting/rolling your pizza dough. 
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** Due to continuous product improvement, specifications are subject to change without notice. 
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