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BakeMax BMTXA Semi-Auto Press

iy The BakeMax BMTXA commercial air-automatic press comes in

two different finishes BMTXA(White) and BMTXA-SS(Stainless
Steel). It is the most efficient, durable and easiest way to press
tortillas. With the large 16”x20” dual heated platens, you can press,
flatten, or par bake 4-6 tortillas in seconds. The BMTXA has a dual
push button start, making it the fastest and easiest semi-automatic
press in the industrty. The bottom platen is lightweight and easily
swings out so that you can quickly load and unload. It is also great
for pizza dough too!

The BMTXA Dual Heated Platens provide initial grill off for tortillas,
improbing production speed and time. The BMTXA also aids in
dough flow, allowing dough to be pressed straight from the
refrigerator.

DIMENSIONS

Width: 18 3/16 inches, 46.2 centimeters SEMIAUTOMATIC PRESS CONTROL DIAGRAM

Height: 25-1/8 inches, 63.8 centimeters THICKNESS CONTROL KNOB—__ TIME AND
= EMPERATURE

Depth: 24-11/16 inches, 62.7 centimeters -5
WEIGHT

Shipping: 235Ibs. START CYCLE
ELECTRICAL BUTTON
220 Volt/ 60 Hz

3100 Watts

CONTROL

LOWER PLATEN HEAT
(dual heat models only)

START CYCLE
BUTTON

15 Amps
Standard 6-20P NEMA Plug
TEMPERATURE RANGE POWER ON/OFF BUTTON BUTTON

CYCLE INTERRUPT/
*EMERGENCY STOP

Off-450°F, 232°C upper & lower platen

** Due to continuous product improvement, specifications are subject to change without notice.
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