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Our Message

With over 50 years in the Food Service industry, we take pride in the products we offer to our customers
throughout North America. From our Mixers to Ranges and everything in between, the BakeMax® & BakeMax
America® family of products dates all the way back to 1966. What makes our brand so special is the quality
of our products combined with the knowledge and experience of our staff.

The team at TVI is here to serve you, the customer. We strive to excel in customer support of our BakeMax®
& BakeMax America® product lines before and after the sale. If you have not experienced the value of a
BakeMax® & BakeMax America® products, why not find out why we are one of the fastest growing brands in
North America.

BakeMax & BakeMax America are registered trademarks of (TVI) Titan Ventures International Inc.

Here to serve you, Find us on Auto Quotes

Manufacturers’ Agents Assaciation for the Foodservice Industr
Yoﬁr BakeMax® Team g y

Want to be a BakeMax Dealer or Representative?

Email us at Sales@BakeMax.com or Call 1-800-565-2253

Want to be an Authorized Service Company for BakeMax?

Email us at Service@BakeMax.com or Call 1-800-565-2253

Looking for BakeMax OEM Parts?

Email us at Service@BakeMax.com or Call 1-800-565-2253

cus c@us BIIS RovHs ng:) c €

RoHS Compliant

LISTED  jrertek 7 (Gdiis Intertek
Contact Information
_ Head Office:
Sales: Sales@BakeMax.com Titan Ventures International I * I
Purchase Orders: OrderDesk@BakeMax.com 20 Caribou St

Moncton, NB E1H OP3

Toll Free: 1-800-565-2253
Parts : info@BakeMax.com Fax: 506-859-6929

Think Quality - Think Value - Think Service - Think BakeMax

Service: Service@BakeMax.com
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Bakery & Pizza Equipment

Planetary Mixers

The BakeMax BMPM Series of Countertop Heavy Duty Planetary Mixers offers a space saving solution for
cafes, restaurants, and bakeries tight on space. Our mixers provide durability, long life, and excellent mixing
performance. They are safe, easy to use and capable of a broad range of dough and food mixing applications.

Intertek Intertek
Model BMPMO0O07 ‘ BMPMO012 BMPM20A BMPMO020
Bowl Size 7 Quart 12 Quart 20 Quart 20 Quart
HP 1/3 HP Y% HP 0.50 HP 0.50 HP
Belt / Gear Driven Gear Driven Gear Driven Gear Driven Gear Driven
Timer 30 Mi_nute 30 I_Vli.nute 30 I_Vli_nute 30 I_\/Ii_nute
Digital Digital Digital Digital
Speeds 5 3 3 3
110V /6A/650W | 110V /8A/375W | 110V /8A/375W | 110V /8A /375W
Electrical 60Hz / 1Ph 60Hz / 1Ph 60Hz / 1Ph 60Hz / 1Ph
5-15P Plug 5-15P Plug 5-15P Plug 5-15P Plug
Hub Size N/A N/A #12* #12*
Dims . (WDH) 18'1"2’8?'4"" 190 x 14.| 21 ; g ° x| 200 x 23
Net Weight 40 Ibs. 77 lbs. 124.6 Ibs. 216 Ibs.
Shipping (WDH) 200 x 15 220 x 20| 29 2% R0 210 x 25
Shipping Weight 44 Ibs. 80 Ibs. 150 Ibs. 276 Ibs.
Warranty 1-Year Limited 1-Year Limited 2-Year Limited 2-Year Limited

All BakeMax Planetary Mixers include a Wire Whip, Flat Beater & Hook.
*#12 Hub can use the BMVS001 Vegetable & Cheese Slicer or BMMGAO1 Meat Grinder Hub Attachments
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Bakery & Pizza Equipment

Planetary Mixers

The BakeMax BMPM Series of Countertop Heavy Duty Planetary Mixers offers a space saving solution for cafes,
restaurants, and bakeries tight on space. Our mixers provide durability, long life, and excellent mixing
performance. They are safe, easy to use and capable of a broad range of dough and food mixing applications.

Model

BMPME20

BMPME30 BMPMO030 BMPMO040
Bowl Size 20 Quart 30 Quart 30 Quart 40 Quart
HP 1 HP 1.5 HP 1 HP 1.5 HP
Belt / Gear Driven Gear Driven Gear Driven Gear Driven Gear Driven
: 15 Minute 15 Minute
Ul A A Manual Mechanical | Manual Mechanical
Speeds 3 3 3 3
715%?/‘\’/// 1610AH/Z 110V / 13A/ 1100W | 110V / 16A/ 750W | 220V / 12A / 1125W
Electrical 1Ph / Nema 5- / 60Hz / 1Ph / 60Hz / 1Ph/ 60Hz / 1Ph
Nema 5-15P Plug Nema 5-15P Plug Hard Wired
15P Plug
Hub Size N/A N/A #12* #12*
Dimensions(WDH) | 170 x 2 200 x 23¢ 220 x 25 260 x 28¢
Net Weight 114 Ibs. 139 Ibs. 407 Ibs. 451 Ibs.
Shipping (WDH) 220 x 2 240 x 22¢( 240 x 28 280 x 32¢
Shipping Weight 151Ibs. 183 Ibs. 476 Ibs. 540 Ibs.
Warranty 1-Year Limited 1-Year Limited 2-Year Limited 2-Year Limited

All BakeMax Planetary Mixers include a Wire Whip, Flat Beater & Hook.
*#12 Hub can use the BMVS001 Vegetable & Cheese Slicer or BMMGAO1 Meat Grinder Hub Attachments

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.

1-800-565-2253

OrderDesk@BakeMax.com
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Bakery & Pizza Equipment

Model # BMPM60B Model # BMPMO060

Model # BMPMO080

@n. @ -
CNaaA S WAV Model # BMPM120

Intertek Intertek

BMPM60B BMPMO060 BMPMO080 BMPM120
Bowl Size 60 Quart 60 Quart 80 Quart 120 Quart
HP 2 HP 3 HP 4 HP 5 HP
Belt{ Gear Belt Driven Gear Driven Belt Driven Belt Driven
Driven
Timer 15 Minute _ 15 Minute _ 30 Minute _ 30 Minute _
Manual Mechanical | Manual Mechanical Manual Electric Manual Electric
Speeds 3 4 4 4
Bowl Lift Manual Electric Electric Electric
220V / 16A/1500W | 220V /18A/2250W | 220V /18A/3000W | 220V / 20A / 3600W
Electrical 60Hz / 1Ph 60Hz / 1Ph 60Hz / 3 Ph 60Hz / 3Ph
Hard Wired Hard Wired Hard Wired Hard Wired
Hub Size #12* #12* #12* #12*
D'”(‘\‘fvnslf)”s 280 x 3b1 280 x 410 280 x 41033.10 x 47
Net Weight 880 Ibs. 1003 Ibs. 1276 Ibs. 1760 Ibs.
SE‘\}\E’BE? 310 %0 480 6 310 %0 4x 66 330 x 49¢ 280 x 324
S\f‘v'gipg'ﬁf’ 1030 Ibs. 1146 Ibs. 1478 Ibs. 2060 Ibs.
Warranty 2-Year Limited 2-Year Limited 2-Year Limited 2-Year Limited

All BakeMax Planetary Mixers include a Wire Whip, Flat Beater & Hook.
*#12 Hub can use the BMVS001 Vegetable & Cheese Slicer or BMMGAO1 Meat Grinder Hub Attachments
Bowl Dolly is Included on BMPMO060, BMPM60B, BMPMO080, and BMPM120 Models

Think Quality - Think Value - Think Service - Think BakeMax
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Due to continuous product improvement, specifications are subject to change without notice.

date product information.

OrderDesk@BakeMax.com

-to-

Visit www.BakeMax.com _for up

1-800-565-2253
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Bakery & Pizza Equipment

Spiral Mixers

The BakeMax BMSM Series Spiral Mixers are designed for mixing heavy dough, such as those used in
Bakeries, Pizzerias or Pastry Shops. Their long-lasting stainless-steel bowls can handle 20 1 120kg of

dough, depending on model.

(€
9

e

Model KFgI(/)ILl;rs Egﬁgg Eé?;’\g Electrical
BMSM020 | 11/24 | 20/44 | 36Qt. ﬁﬁ?ﬁé;ff‘k{alrg?/%\i’r\g .
BMSM030 | 15/33 | 30/66 | 53Qt. Bgﬁ?\éé&;)%jfdosv\’i\ﬁe .
BMSMO040 | 25/55 | 40/88 | 73Qt. Bgﬁ?\ééi%jfd“sv\’i\ﬁe .
BMSMO050 | 30/66 | 50/110 | 84Qt. 3§ﬁ?\ééjz57|4§%°8v‘1¥e .
BMSMO070 | 40/88 | 70/154 | 1050t. 3|32r?(/)\é(;r1|z77|4§r7d48vvi¥e .
BMSMO80 | 50/110 | 80/176 | 127Qt. Séﬁ?\ééﬁfngdﬁsv"xe .
BMSM120 | 80/176 | 120/264 | 190Qt. Séﬁ?\ééﬁf%;do\c,’v"xe .

Model Weight Weight (D X W x H)
BMSM020 | 328lbs. | 370lbs. |27 0 x 3
BMSMO030 | 405lbs. | 507lbs. | 280 x 4
BMSMO040 | 606lbs. | 714lbs. |28 0 x 4
BMSMO050 | 661lbs. | 782lbs. |28 0 x 4
BMSMO070 | 990Ibs. | 1147lbs. | 300 x 4
BMSMO080 | 1190Ibs. | 1345Ibs. | 3 4 051 90
BMSM120 | 2061lbs. | 2290Ibs. | 420 6X0 680

*When mixing bagel dough and other stiffer doughs, you will need to reduce your capacity by 30%

(B~

Think Quality - Think Value - Think Service - Think BakeMax
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Bakery & Pizza Equipment

Spiral Mixers

The BakeMax BMSM BakeMax BMSM160-320 KG Series Spiral Mixer Series Spiral Mixer is designed for
mixing heavy dough, such as those used in Bakeries, Pizzerias or Pastry Shops. Their long-lasting
stainless-steel bowls can handle 160-320 KG of dough, depending on model.

CERTIFIED

Ce

Model kzll?t;J rS Eg;/rbgg. Bowl Size | Volts | Phase | Amps SBEUV?II\':‘(;EK HZ I(\Izir(;]:
BMSM160 | 100/220 | 160/352 222 Qt 220 3 27 10HP /2 HP | 60 V';l/ﬁg?j
BMSM200 | 125/275 | 200/440 282 Qt 220 3 33.75 | 12HP /3 HP | 60 V';l/ﬁ;%
BMSM240 | 150/330 | 240/529 285 Qt 220 3 40.5 |15HP /3 HP | 60 V';'/ﬁre%
BMSM280 | 175/385 | 280/617 353 Qt 220 3 40.5 |15HP /3 HP | 60 V';'/ﬁre%
BMSM320 | 200/440 | 320/705 400 Qt 220 3 42.75 | 16 HP /3 HP | 60 V';'/ﬁre%

Shipping Information

Crated Dimensions
(D xW x H)

BMSM160 | 1,874 Ibs./ 850 kg | 2,161 Ibs./ 980 kg 650 420 X0 6
BMSM200 | 2,028 Ibs./ 920 kg | 2,315 Ibs./ 1,050 kg 700 80 @xo
BMSM240 | 2,094 Ibs./ 950 kg | 2,425 Ibs./ 1,100 kg 710 580 680
BMSM280 | 2,425 Ibs./ 1100 kg | 2,778 Ibs./ 1,260 kg 730 530 680
BMSM320 | 2,440 Ibs./ 1200 kg | 3,031 Ibs./ 1,370 kg 740 5% Q0 7

Model Net Weight Crated Weight

*When mixing bagel dough and other stiffer doughs, you will need to reduce your capacity by 30%

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Bakery & Pizza Equipment

Spiral Mixers with Removeable Bowls

The BakeMax BMRS 120-320 KG Series Spiral Mixer with Removable Bowl is designed for mixing heavy
dough, such as those used in Bakeries, Pizzerias or Pastry Shops. Their long-lasting stainless-steel bowls
can handle 120-320 KG of dough, depending on model.

®

CERTIFIED 15

ce &

v e
Model | (gl | kgibs. | Spe |VOts |Phase |amps | GEUTGTRT | Hz | oie
BMRS120 | 75/165 120/265 265 Qt 220 3 30 10HP &2/1 | 60 | Hard Wired
BMRS160 | 100/220 | 160/352 264 Qt 220 3 30 10HP &2/1 | 60 | Hard Wired
BMRS200 | 125/275 | 200/440 305 Qt 220 3 34 12HP &2/1 | 60 | Hard Wired
BMRS240 | 150/330 | 240/529 330 Qt 220 3 34 12HP &2/1 | 60 | Hard Wired
BMRS280 | 175/385 | 280/617 390 Qt 220 3 41 15HP &2/1 | 60 | Hard Wired
BMRS320 | 200/440 | 320/705 430 Qt 220 3 41 15HP &2/1 | 60 | Hard Wired

Shipping Information
Model Net Weight Crated Weight Crat((e[()j XD\i/r\? in:)ions
BMRS120 | 2,646 Ibs./ 1,200 kg | 2,866 Ibs. / 1,300 kg 830 Xx 43¢
BMRS160 | 2,756 Ibs./ 1,250 kg | 3,087 Ibs. / 1,400 kg 850 X 46 (
BMRS200 | 3,086 Ibs. /1,400 kg | 3,351 Ibs. / 1,520 kg 860 Xx 52¢
BMRS240 | 3,218 Ibs./ 1,460 kg | 3,682 Ibs. / 1,670 kg 890 x 52¢
BMRS280 | 3,307 Ibs./ 1,500 kg | 3,792 Ibs. / 1,720 kg 910 x 53¢
BMRS320 | 3,527 Ibs./ 1,600 kg | 3,925 Ibs. / 1,780 kg 920 x 54/

*When mixing bagel dough and other stiffer doughs, you will need to reduce your capacity by 30%

Think Quality - Think Value - Think Service - Think BakeMax
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Bakery & Pizza Equipment

Planetary Mixers vs Spiral

Mixers

It is very important to fully review your needs when choosing a mixer, as choosing the wrong style or size
can slow down the operation of your business. Each mixer has its pros and cons depending on the needs
of your application. Here is a list of the main features and benefits of Planetary Mixers vs Spiral Mixers.

Planetary Mixers

All Purpose Mixer used for whipping, mixing,
or beating a wide variety of products.

Multiple Speed Settings to accommodate
different ingredients - Eggs, Cake Batter,
Potatoes, Dough, etc.

Size Options: Available in Countertop and
Floor Models.

Bowl Size is measured in Quarts. We have
7Qt, 12Qt, 20Qt, 30Qt, 40Qt, 600Qt, 80Qt and
120Qt Planetary Mixers.

Accessories: These units generally come
with an attachment hub to add on accessories
like meat grinders, cheese grater and
vegetable slicer attachments

Capacity : If you plan to use the mixers
maximum capacity, please refer to the
capacity chart that is provided with the mixer.

Great for Restaurants, Bakeries, Cafes,
Hotels and more.

Spiral Mixers

Dough Mixer, great for all kinds of varieties of
dough. Pizza, Bagel, Bread, etc.

Mixer Size is generally by Flour or Dough
weight.

2 Speed Setting s, which is great for
developing your dough.

First Speed helps bring the mix together into
a consistent mass

Second Speed develops the gluten structure
of the dough.

Accessories: These mixers come with a
dough hook and attached bowl. Some models
come with a removeable bowl.

Limitations: These mixers are only meant for
dough and do not come with an accessory
hub for attachments.

Great for Bakeries & Pizza Shops.

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.

1-800-565-2253

OrderDesk@BakeMax.com
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Bakery & Pizza Equipment

Countertop Single Pass Sheeters

The BakeMax BMHA Series Single Pass Dough Sheeter is designed to be compact and to make efficient use
of countertop space. The body is constructed of heavy-duty stainless steel, including roller shaft, and safety
guard for extra durability and ease of cleaning. Great for Pizza dough, Pie crust and Pasta.

Features:

B 1 Completely Constructed of Stainless-Steel
1 Sheets Doughu p t oBMHAR08) or(180
(BMHAOQ4) in Diameter

.J—— -

1 Adjustable Rolling Thickness from 0.25 - 3mm
1 Single Operator Can Make 300 Pieces Per Hour
o 1 Great for Pizza Dough, Pie Crust and Pasta
1 Conforms to all Safety Regulations
1 110v/25A/370W /60Hz/ 1Ph
1 Plug & Go Nema 5-15P Plug
: y 1 2-Year Limited Warranty
S : Product Shipping _—
- Model # | Dimensions I\D/\r;;?ur::tt Dimensions Svr\]/'gip'r?tg
m (W x D x H) 9t (W x D x H) 9
\ o < > C 24. 4 45.7% 330 230
g].k . elllb - € BMHAO04 « 14.45 49lbs. 199 60lbs.
) — — avias | 1760 1870] oo [ 200 1%0 |
Intertek Intertek X 14.40 S. 190 S.

The BMEPS Series Dough Sheeter is a single pass dough sheeter capable of sheeting room temperature
dough. It features two non-stick rollers which allows you to quickly stretch and sheet dough. It is a compact
machine, which can save you space by allowing you to place it on a countertop.

BMEPS12

! Sheetsbet ween 3.940 and 11. 81
1 Accepts dough weights from 50g to 700g
1 ProductDi mensi ons ( WDH) : I @4Ibs. o
T Shipping Dimensions {(4bH) :
BMEPS16
1 Sheetsbet ween 3.940 and 15. 75
1 Accepts dough weights from 50g to 1000g
1 ProductDi mensi ons ( WDH) : 2 ®5IbS.0
1 Shipping Dimensions (WDH): 2 4 0 x 2i160lbsx 2
BMEPS12 & BMEPS16

1 Rolling Thickness Adjustment From 0 - 4.76mm

. 1 Foot Control Pedal Available by Request

H 'US 1 110V /9.5A/370W /60Hz / 1Ph
CERTIFIED 1 Plug & Go Nema 5-15P Plug

1 1-Year Limited Warranty

Think Quality - Think Value - Think Service - Think BakeMax
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Bakery & Pizza Equipment

Countertop Two Pass Sheeters

The BakeMax BMHA Series Two Pass Dough Sheeters make efficient use of countertop space & are

constructed of heavy-duty stainless steel, including roller shaft for extra durability and ease of cleaning.

Features:

1 Constructed Entirely of Stainless-Steel

1 Hardened Steel Shafts & Gears

1 Sheets Dough up to 120 BMHAO2Y) or 180
(BMHAO1Y) in Diameter

Lo e —
-

, 1 Adjustable Rolling Thickness from 0.25 - 3mm
1 Production of up to 400 Pieces Per Hour
{ ’ 1 Great for Pizza Dough, Pie Crust and Pasta
\ 4 M 110Vv/2.5A/370W /60Hz/ 1Ph
.l ' ! Plug & Go Nema 5-15P Plug
Intertek — < f 2-Year Limited Warranty
- — 5 4 B N
i G M Product Product Shipping Shipping
c us ) odel # Dimensions Weiaht Dimensions Weight
b y (W x D x H) 9t 1 wxDxH) g
\ . B ke, ‘ N - - B
Intertek S BMHAOLY | 23+ 40 1 gops. | 340 30 2 qqqps
o 17.30 260 R0 7
BMHA02Y « 31 | 82bs. 360 93lbs.

The BakeMax BMTPS16 is an efficient two stage machine featuring a front infeed and discharge.
Sheets up to 15.750 diameter dough. One operat o)
Features:

1 Fully Constructed of Heavy-Duty Stainless-Steel,
including Roller Shafts for Extra Durability and Ease
of Cleaning
Includes 2 sets of Adjustable Non-Stick Rollers
Easy-to-Use Digital Controls
Roller Guards to meet Safety Standards
Sheets Dough HdHé&t wden ih. I
Dough Capacity: 50g 7 1000g
Rolling Thickness from 0 to 4.76 mm
Great for Pizza Dough, Pie Crust, and Pasta
1-Year Limited Warranty
110V /7.7A/ 370W / 60Hz / 1Ph / Nema 5-15P
Product Dimensions (WDH): 2 1 . 50 X
Product Weight: 88Ibs.

Shipping Dimensions (WDH): 2 5 0 X
Shipping Weight: 98lbs.
Due to continuous product improvement, specifications are subject to change without notice.

Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Bakery & Pizza Equipment

Countertop Two Pass Sheeters

The BakeMax BMPS001 Heavy Duty Doubl e Pass
machine featuring a front infeed and discharge. Its ergonomic design makes it easy and simple
to operate. Its powerful 1HP motor can sheet up to 600 pieces / hr. and is great for Pizza,
Dessert Pie Crusts, Pasta, Focaccia, Roti, Calzones, Flour Tortillas and Pita Bread.

Features:

1 Heavy Duty Design with Flow-Through Sheeting and
Automatic Outfeed Belt

1 Newly Designed Chute Conforms to NSF Certification

1 All-In-Front Ergonomic Design Saves on Labor and

Space

Heat-Treated Hardened Steel Gears

Adjustable Thickness Handle Controls Rolling Thickness

from0 . 0-9 0 8 6 20inrh)

4 Roller Design - 2 Pass Action Front Feed

Sheets Doughu p t &Vid2 0 o

ProductDi mensi ons ( WDH) : 27 298lis

110V /10.4A / 1.5HP / 60Hz / 1Ph / Plug & Go 5-15P

Shipping Dimensions(WDH): 3 7 6 x 378i3388Ibs.

1-Year Limited Warranty

5@ @

Intertek

=

=

= =4 =4 48 - -

Think Quality - Think Value - Think Service - Think BakeMax
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Bakery & Pizza Equipment

Countertop Reversible Sheeters

The BakeMax BMCRS Series Countertop Reversible Sheeters are perfect for Bakeries, Pastry Shops,
Hotels, Restaurants and more. They are suitable for sheeting and stretching Puff Pastry, Danish Bread,
Fondant, Donut Dough, Croissants, Pie Crusts, Cookie Dough, Strudel, Marzipan, and Pizza Dough.

\ Features:
1 Constructed of Heavy-Duty Steel for extra Durability
and Longevity

1 Safety Guards with Automatic Shut-Off when Lifted
1 Easy-To-Use Forward & Reverse Controls
1 Adjustable Thickness between 3-30mm
1 Overload Protection prevents motor from damage
1 Sides Easily fold up to save room when not in use
i Stainless Steel Rollers
1 Heavy Duty Non-Stick Scrapers to help prevent
Dough from Sticking to the Rollers
1 Synchronized Infeed & Outfeed
i Catch Pans located on each end of the sheeter
1 Plug & Go Nema 5-15P Plug
1 1-Year Limited Warranty
BMCRSO01 Technical Specifications:
1 Product Dimensions (WDH): 710 320 #0 2
i 110v/7.8A/0.5HP/60Hz/1Ph*
1 Plug & Go Nema 5-15P Plug
1 Product Weight 260 Ibs.
BMCRS02 Technical Specifications: T Belt Di menWixons7:0 170
1 Product Dimensions (WDH): 1 Roller Size: 3.50 x 17.
710 380 X 240 BMCRSO01 Shipping Specifications:
§ 110V /7.8A/0.5HP/60Hz / 1Ph 1 Crated Dimensions (WDH): 320 380 390
f Plug & Go Nema 5-15P Plug T Weight 363 Ibs.
1 Product Weight 274 Ibs.
T Belt Dimensions:
T Roll er Size: 3.5 )
BMCRS02 Shipping Specifications: : -
1 Crated Dimensions (WDH): ;Q\ - AT A
320 4% 90 3 N ' ot ¢
1 Weight 376 Ibs. F s S
N4 . %% 7
* Available in 220V by Special order > ‘\‘\;/
(3.9A / Nema 6-15P) .
g B

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Bakery & Pizza Equipment

Floor Model Reversible Sheeters

The BakeMax BMFRS Series Floor Model Reversible Sheeters are perfect for Bakeries, Pastry Shops,
Hotels, Restaurants and more. They are suitable for sheeting and stretching Puff Pastry, Danish Bread,
Fondant, Donut Dough, Croissants, Pie Crusts, Cookie Dough, Strudel, Marzipan, and Pizza Dough.

Features:
1 Constructed of Heavy-Duty Steel for Extra
Durability and Longevity

1 Safety Guards feature automatic safety

shut off to the unit when either of the
guards are lifted
1 You can control the sheeting direction by
the Foot Pedal or Directional Lever
Adjustable Thickness between 3-30mm
Fold-Up End Tables to Save Room
Stainless-Steel Rollers
Heavy Duty Non-Stick Scrapers to prevent
Dough from Sticking to the Rollers

=A =4 =4 =4

1 Synchronized Infeed & Outfeed
1 1-Year Limited Warranty
Exterior : Net
Model Dimensions (WDH) Electrical Weight »
" amt y Agn 220V /1Ph/7.8A 4
BMFRSO01 32" x83"x44 60HZ / 1HP / 6-15P 344 |bs. A
" " " 220V / 1Ph/ 7.8A
BMFRSO02 36" x 83" x 44 60HZ / 1HP / 6-15P 388 Ibs. 7
" Q9" y 44" 220V / 1Ph/ 7.8A | —
BMFRSO03 40" x 99" x 44 60HZ / 1HP / 6-15P 476 Ibs. ’
A
Model Belt Dimensions Roller Size d ”V
BMFRSO1 17" Width x 79" Length 3.5"x17.7" A} : S g
BMFRS02 | 20.5" Width x 79" Length 3.5" x 20.5" > ’
BMFRSO03 25" Width x 95" Length 3.5" x 25.6" 5 ﬂ
Shipping Specifications
] X . i
Crated Dimensions Shipping : »
Model (WDH) Weight » b
BMFRSO01 38" x 32" x 75" 502 Ibs.
BMFRSO02 42" x 32" x 75" 546 Ibs. \% 6’
BMFRSO03 48" x 32" x 82" 660 Ibs.

Think Quality - Think Value - Think Service - Think BakeMax
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Bakery & Pizza Equipment
Dough Molders

The BakeMax BMMDMO1 Mini Dough Molder is perfect to produce artisan bread, pretzels, sweet breads,
knotted dinner rolls and much more. This moulder will consistently produce uniform bread loaves ranging
from 307 280 grams/1.057 9.88 0z and can produce up to 2000 pcs / hour.
Features:
1 Heavy-Duty Construction for Durability and Longevity
9 Suitable for all kinds of Artisan Breads, Pretzels,
Sweet Breads, Knotted Dinner Rolls and much more.
1 Consistently Produces Uniform Bread Loaves
Ranging from 30 1 280 grams (1.0571 9.88 0z)
ConveyorBel t Wi dth: 11. 80
Easy Single Person Operation
Does Not Require any Molding Plates
Movable Flour Box to Prevent Dough from Sticking
Hinged-Cover for Easy Cleaning and Maintenance
Exterior Dimensions (WDH): 540 2%0 430
110V / 15A/ 750W / 60Hz / 1Ph / Hard Wired
Net Weight: 440 Ibs.
Crated Dimensions (WDH): 570x 380x 480
Shipping Weight: 617 Ibs.
1-Year Limited Warranty

A =A==

EmC €

CERTIFIED

The BakeMax BMFBMO1 French Bread Molder is perfect to
produce baguettes, finger rollers, long-loaves, petit pans, hot dog
buns and various other sized breads. The BMFBMO1 sheets
through a series of three rollers and the progressive extension of
the loaf is accomplished between two conveyor belts running in
the opposite direction at varying speeds. This allows for gentle
dough handing and a "hand-made" effect. This moulder will
consistently produce uniform bread loaves ranging from 507 1000
grams/1.76 1 35.3 0z and can produce up to 3000 pcs / hour.

XBe

[

Features:

1 Suitable for all kinds of Bread; including Sub Rolls, Hot
Dog Buns, and French Bread

1 Consistently Produces Uniform Bread Loaves Every Time

1 Mounted on a Stand with Locking Casters

1 Adjustable Molding Thickness is Easily and Accurately
Controlled

1 Three Roller Design at Opening: the third auxiliary roller

makes the dough easy to enter and ensures quality of the

shape is even

Electrical: 220V / 7A / 750W / 60Hz / 3Ph / Hard Wired

Product Specifications (WDH): 3 9 6 x 3i5505lbs. 6

Shipping Specifications ( WD H) :x 3 50 0 4i 1720Ibs.

1-Year Limited Warranty

= =4 =4 =4

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Bakery & Pizza Equipment

Manual Dough Dividers

The BakeMax BMHBDO1 Hand Bun Divider manually divides dough into 36 equal dough portions.
Size of dough portions approximately 10z - 40z. Great for pizzerias, bakeries, and cafes.

Features:

1 Saves Time and Labor by Effortlessly Dividing
Dough into 36 Equal Portions

Space Saving Design

Dough Weights from 10z up to 40z (28.3-113.4Q)
Includes Two Plastic Dividing Pans

Can be used with a variety of dough including
yeast raised, cookie, pie and even ground
meat/sausage for exact portion control

Product Dimensions WDH):1 506 x 200
pressure handle down)

Product Weight: 144 Ibs.

Shipping Dimensions (WDH):1 706 x 210
Shipping Weight: 176 Ibs.

1-Year Limited Warranty

= =4 =4 =9

=

= =4 =4 =4

*Optional Stainless -Steel Pan Available

Countertop Pasta Extruder

The BakeMax BMEMO010 Countertop Pasta Extruder is the perfect solution for producing fresh pasta for a
small to medium sized restaurant. These pasta extruders are the perfect way to introduce fresh pasta to
your restaurant 6s me n uPerecttorirestaurantaiand tiattogas. f oot pri nt .

Features:
1 Mechanical System with Industrial Reducer Coupled with
a 1/3HP Motor
T Structure in 430 Stainless-Steel and 304 Stainless-Steel
in areas that contact with food
1 Bronze Dough Auger Spiral / Snall
1 Can make 9 different types of pasta: Spaghetti (Thin,
Medium & Thick); Tagliatelle (Thin, Thick, Guitar and
Soba) and Macaroni (Thin & Thick)
Auger Capacity of 11lbs (5kg) dough
Production of up to 10kg of pasta per hour
127V 1 3.2A / 700W / 60Hz / 1Ph / Plug & Go 5-15P Plug
Product Dimensions (WDH): I
Product Weight: 85Ibs.
Shi pping Dimensions ( WDH):
Shipping Weight: 99Ibs.
1 1-Year Limited Warranty

Think Quality - Think Value - Think Service - Think BakeMax

=4 =4 =4 =4 4 4 =4
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Bakery & Pizza Equipment

Semi-Automatic Bun Divider Rounder

The BakeMax BMBD Series Semi-Automatic Dough Divider Rounder offers superior rounding, durability
and increased production for Bakeries, Pizzerias and Factory Operations. The machine divides and rounds
dough with ease and allows you to make different types of rolls, pizza dough balls, donuts and more with
varying weight ranges and sizes in the same machine.

<

Features:

Heavy-Duty Construction for Durability and Longevity

1 Easily Divides & Rounds up to 7.9Ibs of dough into 30-36
(1.06-4.230z) Dough Balls
1 Quiet Operation with Minimal Vibration when Bolted
1 Cutting Blades formed in #304 Stainless-Steel, anti-rust,
sanitary, and easy to clean with its tilting head
71 Divide and Round dough with ease and easily adjusts for
: different dough weights
' 1 Hourly production of up to 3,500 pieces (depending on
\ ; operator and workflow)
CERTIFIED | . . i i
) 1 Permanent lubrication to protect transmission
~ f Manual motor start with built-in thermal overload protection.
vy 1 Comes standard in single phase and is available in 3
phases by special order
71 Includes 3 Molding plates
Technical Specifications f 1-Year Limited Warranty
Model Divider Range Pieces Electrical Dimensions (WDH) Weight
220V / 10A 25.2" x 30.7" x 52"
* - -
BMBDO030 1.41-4.230z/40-120¢g 30 60HZ / 1PH | (81" with the lever up) 728 Ibs.
N 220V / 10A 25.2" x 30.7" x 52"
BMBDO036 1.06 - 3.53 0z/30-100 g 36 60HZ / 1PH | (81" with the lever up) 728 Ibs.
*Available in 3Ph by Special Order (220V / 8A)
Shipping Specifications
Model Dimensions (WDH) Weight
BMBDO030 29" x 35" x 62" 806 Ibs.
BMBDO036 29" x 35" x 62" 806 Ibs.

**BakeMax BMBDF30 (30 Division) or BMBDF36 (36
Division) Fully Automatic Divider Rounder

Available by Special Order

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.

1-800-565-2253

OrderDesk@BakeMax.com
19
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Bakery & Pizza Equipment

Hydraulic Dough Divider

The BakeMax BMBT030 Hydraulic Dough Divider gently divides up to 16kg of dough into 20 even pieces.
Simple & Safe to operate, the square chamber minimizes pressure on dough combining performance and
speed. This unit is perfect for small to large scale bakeries and other food service operations.

/‘ Features:
( uj 1 Effortlessly manage up to 20 pieces of dough,
~ : streamlining your production process.
- 1 Utilizes a sophisticated hydraulic system for
' S precise and consistent dough processing, ensuring
a\'—' optimal results every time.
‘ 1 Designed with a focus on efficiency, this unit
' minimizes downtime and maximizes productivity in
' your bakery operations.
1 1 Built with a steel frame & stainless-steel cutting
l O knives to withstand the rigors of daily commercial
A use, ensuring long-lasting performance.
- A ' j\. 1 Ergonomic controls make it easy for operators to

manage and adjust settings, promoting a user-
friendly experience.
\ 1 Mounted on two locking swivel casters and two
non-locking swivel casters.
' 1 Single lever controls pressure plate and knives.
Simple to operate and virtually maintenance free.
The round chamber minimizes pressure on dough,
combining performance, speed, and work comfort
Dough Capacity: 3716 kg (6.6 1 35 Ibs.)
Dividing Weight: 1507 800 g (5.29 1 28.2202)
Number of Division: 20
Dimensions of Dividing Chamber 100 x 100 mm
(3.940 x 3.940)
. < 1 1-Year Limited Warranty

= =4

=A =4 =4 =4

CERTIFIED

\ Technical Specifications:

\ : 1 Exterior Dimensions (WDH):25. 20 Xx 26 .
1 220V /7A/1500W / 60Hz / 3Ph / Hard Wired
1 Net Weight 717Ibs.

Shipping Specifications:
1 Crated Dimensions (WDH): 3 003 00 530
1 Crated Weight 805Ibs.

Think Quality - Think Value - Think Service - Think BakeMax
20



Bakery & Pizza Equipment

Automatic Dough Ball Rounders

Streamline your dough prep with BakeMax Dough Ball Rounders, designed to handle a rounding range from
30 to 1200g quickly and effortlessly. Ideal for bakeries and pizza shops, our rounders deliver consistent,
strain-free results and pair seamlessly with the BMCCDO1 Continuous Dough Divider for maximum efficiency.
Whatever your production needs, BakeMax has the perfect solution.

BMDBRO1 Features:
" — 1 Portions Ranging from 1.05 - 10.60z (30g - 3009)
1 Comes with Three Interchangeable Heads
1 Constructed with a 304-carbon steel with white epoxy
finish.
1 Includes 3 interchangeable heads for adjustable
rounding ranges:
o Small: 1.050z71 3.50z (309 - 99.29)
0 Medium:3.50z7 70z (99.2g 1 198Q)
0 Large:7o0z7i 10.6 0z (198.4g 1 3009)
1 Output: Up to 1,200 pcs / hour
1 1-Year Limited Warranty

BMDBRO02 Features:

91 Sturdy and durable, built with high-quality materials for
long-lasting performance in commercial kitchens or
bakeries

1 Handles portion sizes from 1.05 to 12.5 oz (307 3509) at
7007 900 pieces/hour.

1 Customizable stroke, rotation, and oscillation for precise
dough texture.

1 Ensures consistent, reliable performance with advanced
technology for professionals and beginners.

1 Ideal for rustic, rye, sourdough, multigrain, and specialty
breads with enhanced proofing.

1 Meticulous molding creates a unique seam, adding a
touch of craftsmanship to the final product.

1 1-Year Limited Warranty

Product Shipping o
Model Dimensions F\’/\rl%(iiur?: Dimensions S\?\;gflﬂg Electrical Plug
(WDH) 9 (WDH) g
N N N 110V /8A Plug & Go
BMDBRO1 | 25. 20 x 205 110Ibs. 300 x 30| 190Ibs. 60Hz 1Ph | NEMA 5-15P
N ] R R j 110V /7A Plug & Go
BMDBRO02 290 x 264( 115lbs. 320 3%0 x 2 176lbs. 60Hz 1Ph | NEMA 5-15p

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Bakery & Pizza Equipment

Dough Ball Rounders

The BakeMax BMDBRO03 Dough Ball Rounder can quickly round bread or pizza dough without strain. Portions
ranging from 70 - 1,200 grams without any need to change parts or accessories. The BMDBR03 / BMDBR3L
processes each portion 50 times to ensure they come out round and perfectly closed, ready to rise, as if they
were rounded manually. The BMDBRO03 / BMDBR3L can produce up to 300 Kg depending on dough portions.

— - - — - __ Features:

1 Constructed of High-Quality Stainless Steel
and Anodized Aluminum

1 Open operation concept guarantees a
continuous visual control that eliminates any
possibility or mechanical jam. Allowing for an
easier and more accurate cleaning.

1 Saves Time and Labor with its Automaticity

1 No Parts or Accessories needed to change
Rounding Capacity

1 Processes each portion 50 times to ensure

they come out round and perfectly closed,

without causing any strain to the dough.

Rounding Range: 70 to 1,200 Grams

Output: 40-300KG Per Hour

2-Year Limited Warranty

L ————
W ::- 3
i LRI 411101110

= =4

Intertek q

Technical Specifications:

1 BMDBRO03 Exterior Dimensions (WDH):
300 Q@O0 BRO
BMDBRO03 Net Weight 135 Ibs.
BMDBR3L Exterior Dimensions (WDH):
300 Q@0 &R0
BMDBR3L Net Weight 163 Ibs.
115V /7A 1370 W/ 60Hz / 1Ph
1 Nema 5-15P Plug

= =

= =

Shipping Specifications:
1 BMDBRO03 Packaged Dimensions (WDH):
31" x 31" x 32"
1 BMDBRO03 Packaged Weight: 195 Ibs.
1 BMDBR3L Packaged Dimensions (WDH):
31" x 31" x 42"
1 BMDBRS3L Packaged Weight: 219 Ibs.

*Available with Legs and
Casters Model # BMDBR3L

Think Quality - Think Value - Think Service - Think BakeMax
22



Bakery & Pizza Equipment
High Hydrat ion Dough Ball Rounder ( 65-78%)

Due to its consistency, soft dough is always difficult to work with, the BakeMax BMDBR30 can easily solve

this problem. Features:

1 Constructed of High-Quality Stainless Steel and
Anodized Aluminum

1 Rounds pizza and some types of bread high hydrated
dough (from approx. 65 to 78%)

1 Only rounder on the market without any need to change
parts or accessories for different portion sizes

91 Production: Up to 3000 dough balls per hour

1 Open operation concept guarantees a continuous visual
that eliminates any possibility or mechanical jam, also
allows for an easier and more accurate cleaning.

1 Saves Time and Labor with its Automaticity

1 ProductDims (WDH):1 8. 20 x 4 6 1®lbs. x

€. 1

1

Shipping Dims (WDH): 2 4 6 x 5 2i0l44¥bs. 2 0 . !
115V /7A 1 370W / 60Hz / 1Ph / Plug & Go 5-15P
2-Year Limited Warranty

ngh Hydratlon Floor Divider Rounder Combo ( 65-78%)

The BakeMax BMDDM24 Divider Rounder Combo is composed of
one dough divider and one BMDBR30 dough rounder and is made
to be completely automatic. It prepares a large amount of high
hydrated dough into round and perfectly closed dough portions.

LigTED!

Intertek q

Features:

1 Constructed of High-Quality Thick Stainless-Steel

1 Removable 66lbs. Dough Hopper

9 Cuts and rounds pizza and some types of bread high
hydrated dough (from approx. 65 to 78%) automatically
producing round portions perfectly closed, ready to rise.

1 High hourly production volume: up to 250 kg per hour

1 Completely Automatic Saving Time and Labor

1 Photocell Measuring for Precision Cutting

1 Dividing Range: 280 to 550 grams (9.9 - 19.4 0z)

1 Rounding Range: 70 to 600 grams (2.571 21.1 0z)

1

1

1

115V /8A /920W / 60Hz / 1Ph / Plug and Go 5-15P

G‘I'b Product Dimensions (WDH): 2 8 . 660 xx b #H1l.0
) NN/ us Shipping Dimensions (WDH): 33" x 60" x 63" 1 417Ibs.
\\\.,,',,_ ” Intertek 1 2-Year Limited Warranty

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Bakery & Pizza Equipment

Automatic Countertop Dough Divider

The BakeMax BMCCDO1 Countertop Continuous Dough Divider divides dough fast and efficiently. Comes
with a 33lb dough hopper and power outfeed belt. This unit is great for pizza, bread, and other types of
dough. This unit has a production output of 500-2000 pieces per hour, depending on the operator.

Automatlc Countertop

BMCCDO1 Features:

1 Constructed with 304 Stainless-Steel.

1 Safety Switches on Top & Side Door to shut off power to
the machine when either door is opened.

1 The conveyor belt from the unit can be used to feed into
the BMDBRO1, BMDBR02 or BMDBRO03 Dough Ball
Rounders.

1 Includes 4 scaling cones, offering a range of 30 - 3509

(1.0580z 7 12.3502)

Electrical: 110V / 9.5A/ 1100W / 60Hz / 1Ph

Plug & Go Nema 5-15P Plug

Product Dimensions ( WD H) :x 3 3:02410235Ibs
Shipping Dimensions (WDH): 270x 430x 3601 288lIbs
1-Year Limited Warranty

Dough Divider & Rounder Comb o

= =4 =4 =4

=

BakeMax Divider Rounder Combo units are composed of one dough divider and one BMDBRO03 dough ball
rounder and are made to be completely automatic. They prepare and round and perfectly closed dough
portions of different weights with ease, saving time and labor. These machines are very easy to disassemble
and to clean. This machine is manufactured according to sanitary and safety norms.

l

= =4 =4

= =4 =4 =4 =4 =4 =4
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Think Quality

BMDDO0O3 Features:

Constructed of High-Quality Stainless Steel

Saves Time and Labor with its Automaticity

New Photocell Sensor measuring technology for precision cutting
The dough ball rounder processes each portion 50 times to ensure
they come out round and perfectly closed, without causing any
strain to the dough.

Removable Dough Hopper that can hold up to 44 Liters of Dough
Dividing Range: 701 250 grams. (2.5 - 8.802)

Rounding Range: 70 to 1,200 grams

Output: 70-200 kg per hour

Product Dimensions (WDH): 29.10 3%.80 48.201 384lbs.
115V / 15A/ 1120W / 60Hz / 1Ph

Plug & Go Nema 5-15P Plug

Shipping Dimensions: (WDH): 32.3" x 39.4" x 47.2" i 441lbs.
2-Year Limited Warranty

- Think Value - Think Service - Think BakeMax
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Bakery & Pizza Equipment

Automatic Floor Model Dough Divider & Rounder Combo
BMDDOO05 Features:

T
T
T

=4 =4 =4 4 -4 48 5 4 -5 2 -9

Constructed of High-Quality Stainless Steel

Saves Time and Labor with its Automaticity

New Photocell Sensor measuring technology for
precision cutting

The rounder processes each portion 50 times to
ensure they come out round and perfectly closed,
without causing any strain to the dough.

Dough Hopper holds up to 44 Liters of Dough
Dividing Range: 180 1 550 grams (6.40z i 19.402)
Rounding Range: 701 1200 grams (2.5 42.30z)
Dough Output: 70-400 kg per hour
Exterior Dimensions (WDH): 28.40
Product Weight 474lbs.

115V / 13A/ 1300W / 60Hz / 1 Phase
Plug & Go Nema 5-15P Plug

.90368.40

Packaged Dimensions (WDH): 31.9" x 35.8" x 68.5"

Packaged Weight 530Ibs.
2-Year Limited Warranty

= =4 =4 4 A8 -5 -9

1
T
1

BMDDOO7 Features:

Constructed of High-Quality Stainless Steel
Saves Time and Labor with its Automaticity
New Photocell Sensor measuring technology for
precision cutting

The rounder processes each portion 50 times to
ensure they come out round and perfectly
closed, without causing any strain to the dough.
Dough Hopper holds up to 50 Liters of Dough.
Dividing Range: 260g-1100g (9.170z - 38.802)
Rounding Range: 70g - 1200g (2.571 42.302)
Output: 70-500 kg per hour
Exterior Dimensions (WDH) 28.40
Product Weight 485Ibs.

115V / 13A/ 1300W / 60Hz / 1Ph / Plug & Go
Nema 5-15P Plug

Packaged Dimensions (WDH) 32" x 35.8" x 68.5"
Packaged Weight 540Ibs.

2-Year Limited Warranty

=

A

Intertek

2.90363.40

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.

1-800-565-2253

OrderDesk@BakeMax.com

25


http://www.bakemax.com/
mailto:OrderDesk@BakeMax.com

Bakery & Pizza Equipment

Manual Pizza Presses

The BakeMax BMDM Series of Manual Pizza Presses are perfect for low to medium production volumes. It
is a fast, safe, simple, mess free alternative to hand tossing or sheeting/rolling your pizza dough. Our dough
presses are an easy, affordable way to improve your production time, as well as your finished product.

S v .
e ?f %
? ,.\r“rv ﬁ ! N

Intertek @

Model BMDMS18 BMDMS218 BMDM18 BMDM18NH

Production 9480 -%x00/Ar5| 94 80 -300/fr5| 94 80 -200/Ar5|9d 8 0 -%x00/FAr5
Volume 7T®0 =200BrO|7®O0 =200BrO0 ([7®O0 =200/BrO|7® 0 = 200/Br0
6 0 =-408/Br0 6 0 =-408/Br0 6 0 =-408/6r0 6 0 =-408/6r0
Platens Upper Heated Dual-Heat Upper Heated No Heat
Design Swing-away Swing-away Clamshell Clamshell
Manual / Auto Manual Manual Manual Manual
Thickness Range 1/ X76/08 o 1/ +76/08 o 1/ ¥7/08 o 1/ ¥7/08 o
Terg‘;irgé“re 0-400°F, 204°C 0-400°F, 204°C 0-200°F, 93°C No Heat
120V / 10A/ 240V /14.5A/60Hz | 120V /9.8A/1Ph
Electrical 1150W / 60 Hz 3100W / 1Ph 1125W / 60Hz N/A
1 Ph/5-15P NEMA 6-20P Plug Plug & Go 5-15P
D'”(‘\‘fV”DSI'j’)”S 1808x3®R0 | 1850 8 200 | 1850 x 2180 1850 x 218 d
Net Weight 140Ibs. 140Ibs. 92lIbs. 90Ibs.
Shipping (WDH) 330 2%0 230 330 5 R0 2| 200 3% 240 200 3%0 230
Shipping Weight 146lbs. 145Ibs. 98lIbs. 95Ibs.
Warrant 1 Year Parts & 1 Year Parts & 1 Year Parts & 1 Year Parts &
y Labor Labor Labor Labor

Think Quality - Think Value - Think Service - Think BakeMax
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Bakery & Pizza Equipment

©

Intertek

BMTXMW

Production |9 d 8 6156=200/hr. | 9 4 8 015¢=200/hr. | 2 ‘3 8 0156=200/hr. | 9.4 8 015G=200/hr.
Volume | 7® 0 308-400/hr. | 7 ® o 308-400/hr. | ¢ ® O 308-400/hr. 7 & O 308-400/hr.
' ' 6 0 6068-800/hr. 6 0 608-800/hr.
Platens Upper-Heat Upper-Heat Dual-Heat Dual-Heat
Design Swing-Away Swing-Away Swing-Away Swing-Away
Manual/Auto Manual Manual Manual Manual
Thickness 1/ 176/68 0 1/ 176/68 0 1/ 176/68 o 1/ 176/068 0
Range
Temp Range 0-200°F, 93.3°C 0-200°F, 93.3°C 0-450°F, 232°C 0-450°F, 232°C
120V / 11A /7 1300W 120V / 11A /7 1300W 208-240V / 15A 208-240V / 15A
Electrical 60Hz / Plug & Go 60Hz / Plug & Go 3600W / 60Hz 3600W / 60Hz
Nema 5-15P Plug Nema 5-15P Plug NEMA 6-20P Plug NEMA 6-20P Plug
Dimensions \ . . .
(WDH) 21. 50 x 2 21. 50 x 25 260 x 29 260 X 29
Net Weight 217Ibs. 217Ibs. 175Ibs. 175Ibs.
Shipping . . . . R
(WDH) 400 x 30 400 x 300 400 x 30 400 x 30
Shipping 240lbs. 240Ibs. 225Ibs. 225Ibs.
Weight
Warranty 1-Year Parts & 1-Year Parts & Labor 1-Year Parts & 1-Year Parts &
Labor Labor Labor

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.

1-800-565-2253

OrderDesk@BakeMax.com
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Bakery & Pizza Equipment

Fully Automatic Pizza & Tortilla Presses

The BakeMax Automatic pizza presses are perfect for high production volumes. BakeMax dough presses
are an easy affordable way to improve your production time as well as your finished product. Set your time,

temperature, and thickness, and it will give you consistent results every time.

Intertek

BMTXE218SS

Production 94 8 0156=200/nr. | 9 4 8 015G=200/hr. | 9 d 8 015G=200/hr. | 9 4 8 015G=200/hr.
Volume 7 ® 0 308-400/hr. 7 ® 0 308-400/hr. 7 ® 0 300-400/hr. |7 ® O 308-400/hr.
6 0 608-800/hr. 6 0 608-800/hr. 6 0 608-800/hr. 6 0 606-800/hr.
Platens Upper-Heat Upper-Heat Dual-Heat Dual-Heat
Design Swing-Away Swing-Away Swing-Away Swing-Away
Manual/Auto Auto Electric Auto Electric Auto Electric Auto Electric
Thickness 1/ 176/068 0 1/ 176/08 0 1/ +76/08 0 1/ 176/068 0
Range
Temp Range 0-200°F, 93.3°C 0-200°F, 93.3°C 0-450°F, 232°C 0-450°F, 232°C
120V / 11A/1300W 120V / 11A/1300W 208-240V / 15.5A 208-240V / 15.5A
Electrical 60Hz / Plug & Go 60Hz / Plug & Go 3700W / 60Hz 3700W / 60Hz
Nema 5-15P Nema 5-15P NEMA 6-20P NEMA 6-20P
Dimensions . . . .
(WDH) 21. 50 x 2 21. 50 x 25 21.50 x 2| 21.50 x 2
Net Weight 217Ibs. 2171bs. 2171bs. 217Ibs.
Shipping R R . R R
(WDH) 400 x 30 400 x 300 400 x 30 400 x 30
Shipping 240lbs. 240lbs. 240lbs. 240lbs.
Weight
Warranty 1-Year Parts & 1-Year Parts & Labor 1-Year Parts & 1-Year Parts &
Labor Labor Labor

Think Quality - Think Value - Think Service - Think BakeMax
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Bakery & Pizza Equipment

Manual Tortilla Presses

The BakeMax economy tortilla presses are designed for low to medium production volumes. These
manual tortilla presses increase production & are great for either flour or corn tortillas and flat breads.

The BMTXM15 features
capable of making four tortillas at once. The
BMTXM15 is a swing-away design with
upper and lower heated platens. This unit
has a temperature range from 0-400°F.

BMTXM15

The BMTXM20 is fast, safe, simple, and mess free.
The 160 x cdbnake gpltossik wrtillas at
once. The BMTXM20 is a clam-shell design with
both upper and lower heated platens. This unit has
a temperature range from 0-450°F.

s
/

' BMTXM20

Manual Meat Presses

Good chefs know the value of a perfect paillardd thin, even cuts that cook quickly and cover more of
the plate. Before, it meant messy, inconsistent pounding. Now, with our Meat Presses, it's as easy as
pulling a handle. Fast, efficient, and easy to use, they boost production without sacrificing quality.

i
BMDXMCPW BMDXMSSCP

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Bakery & Pizza Equipment

Tortilla Warmers

Nothing entices the appetite better than the smell of fresh, hot tortillas. The BakeMax BMTXW line of
tortilla warmers work alone or coupled with a BakeMax tortilla press for a complete tortilla package. After
pressing the tortillas, finish them off on a tortilla warmer. Each warmer is designed to heat evenly and
reach temperatures of 425°F (218°C) giving those tortillas a fresh tortilla taste and smell.

Features

1 Heavy-Duty Stainless-Steel Finish

1 Speeds Up Production

1 Reduces Labor Cost

1 Quick Heating Elements for efficient

even surface heating.

1 Single Cal rod for Even Heating and
Eliminates any Cold Spots
Safety Heat Guard Rail
Temperature Control Dial with Indicator
Light
Adjustable Legs
Sleek, Modern, Durable & Easy-to-Clean
Design
Temperature Range of 0 - 425°F (218°C)
1-Year Warranty

R

= =

J
= =4

BMTXW2025

Model BMTXW1620 ‘ BMTXW4025
Production 700/hr. 1000/hr. 2000/hr.

Size 160 x 20 200 x 25 400 x 25
Manual/Auto Manual Manual Manual

Temperature Range

0 - 425°F, 218°C

0 - 425°F, 218°C

0 - 425°F, 218°C

Electrical 120V / 60Hz / 1750W 220V / 60Hz / 2850W | 208V / 60Hz / 3200W
15.5a / NEMA 5-15P 13A / NEMA 6-20P 15.4A / NEMA 6-20P
Dimensions (WDH) 1802w B. 2( 220 x 270 430 x 270
Net Weight 50Ibs. 75Ibs. 131lbs.
Shipping (WDH) 210 %0 2% 280 3X0 9w 480 480 1%0
Shipping Weight 60lbs. 84lbs. 141lbs.

Warranty

1 Year Parts & Labor

1 Year Parts & Labor

1 Year Parts & Labor

Think Quality - Think Value - Think Service - Think BakeMax
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Bakery Equipment
Soft Crusted Bread Slicer

The BakeMax BMGF Series Bread Slicer is a reliable high-quality tabletop slicer that can be used for
continuous operation. Great for all types of soft crust breads and suitable Bakeries, Supermarkets, Hotels,
Restaurants and more. Includes Last Loaf Pusher and Bread Bagger.

Features:
1 Attractive Space Saving Countertop Design
1 Gravity Feed Chute can hold Multiple Loaves at a time
1 Capableof SlicngBr ead up to 150 w
1 Last Loaf Pusher keeps hands clear from Cutting
Blades
Includes a Bagging Scoop bags bread with ease
High Quality Slicing Blades
Six Slice Thicknesses Available ( 7/ 16 0, 1/ 2
5/ 8060, 3/406 and 10)
1 1-Year Limited Warranty

= =4 =

Technical Specifications:
T Exterior Di mensions ( WI
9 Electrical: 120V / 190W / 60Hz / 1Ph
1 Plug & Go 5-15P Plug
1 Product Weight: 165 Ibs.

Shipping Specifications:
- BvEn ; 1 CratedDi mensi ons ( WDH): 3
< é 4 e e, { Crated Weight: 200 Ibs.

Artisan Safety Bread Slicer

The BakeMax BMSS001 Artisan Safety Bread Slicer is a durable, high-quality tabletop slicer built for
continuous use. It features an interlocked safety guard and spring-loaded loaf pusher for safe operation,
driven by a 1/2 HP motor. Ideal for hard-crust breads, it's perfect for bakeries, supermarkets, hotels, and
restaurants. Includes a packing shelf, crumb drawer, last loaf pusher, and bread bagger.

Features:

1 Slices up to 120 loaves of bread per hour

T 5/80 Slicing Thickness

9 Safety Guard Closes Automatically when the
operating handle is in use

Capable of Slicing Bread
Meets All Quebec Safety Standards

Electrical: 120V / 375W / 8A / 60Hz / 1Ph

Plug & Go Nema 5-15P Plug

Product Weight: 253lbs.

Crated Weight: 310Ibs.

Product Dimensions ( DWH)
Shipping Dimensions (WDH): 4 00 x 400 x
1-Year Limited Warranty

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Titan Series Pizza Warmer

Titan Series Pizza Warmer

Brilliantly display your pizzas and increase impulse sales with the BakeMax BMPW418 Titan Series Pizza
| construction and abl engchmmenh
plated shelves. Keep your pizza at the ideal temperature with digital temperature and humidity controls
and show it off with interior fluorescent lighting. This unit is great for any pizza shop or concession stand.

Warmer. Designed with a stainless-s t e e

RoHS Compliant
2002/95/EC

BMPW418 Pizza Warmer
with Door Open

Features:

= = =0 4004409

Stainless-Steel Construction

4-Tier Rotating Chrome Plated Shelves (Holds up to
4180 Patatme)s

Digital Temperature Control that ranges from 30-
90°C (86-194°F)

Adjustable Humidity Control

Tempered Glass Door and Side Panels

Interior LED Lighting

Product Dimensions (WDH): 23.75" x 25.5" x 27.75"
120V / 15A/ 1700W / 60Hz / 1Ph

Plug & Go Nema 5-15P Plug

Product Weight: 71lbs.

Packaged Dimensions ( WDH
Packaged Weight: 78Ibs.

1-Year Limited Warranty

Easy Access
Water Reservoir

cABINET TewPERATURE S

P —
| |
|

Digital Temperature
& Humidity Controls

Think Quality - Think Value - Think Service - Think BakeMax
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Water Meters

BakeMax BMWM Series Water Meter s

Model s:

AUTOMATIC WATER METER

BMWMS15 is constructed entirely of stainless steel and
automatically mixes the hot & cold water to the set
temperature, all the water connections are on the bottom.

BMWMO015 is constructed of a durable plastic & automatically
mixes the hot & cold water to the set temperature, the input
water connections are on the sides.

BMWMO10 is constructed of a durable plastic, and you must
mix the hot & cold water yourself to your desired temperature.

Features:
1 Saves Time and Easy to Operate

1 Dispenses Precise Amount of Water to make Perfect
Dough Every Time
Model # BMWMS15 f Capable of Displaying Temperature in Celsius or

Fahrenheit.
- Us 1 Digital Display can measure in Liters, Gallons, or

CERTIFIED Pounds'

Flow Rate of up to 3000 Liters / Hour
110V / 1A/ 50/60Hz

Plug & Go Nema 5-15P Plug

2-Year Limited Warranty

ke

= =4 =4 =2

Mixer Bowl Hose 7
Part # WM015/HOSE

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Water Meters

BakeMax BMWM Series Water Meters

Connection s BMWMO010 Specifications:
Model Pipes T Product Dimensi 8ns o( W
BMWMO10 I'N 3/4 A F ‘ﬂSk_\l_ppl_ng Di mensi®mnk® ¢
1 Shipping Weight: 10 Ibs.
WMS15 & WMO015 3/4 AM
BMWMO15 Specifications:
A(ﬁa'\ﬁagit)l/ Measurement | Temperature 1 Product Dimensions (WDH): 120 4& 10
(All Models) 1 Shipping Dimensions (WDH): 140 6& 1%0
Maximum 999 40°C / 104°F 1 Shipping Weight: 15 Ibs.
Minimum 0.1 0°C/32°F

BMWMS15 Specifications:

- 1 Product Dimensions (WDH): 15.50 5x0 »®
Measurement Setting R ) _ R R R
Pounds 32 1 Shipping Dimensions (WDH): 170 9x0 15%
Liters 70 1 Shipping Weight: 15 Ibs.
US Gallon 264
Imperial Gallon 318 Electrical Specifications (All Models):

1 110V /1A /60Hz/1Ph/Nema 5-15P Plug

ez <

LITROS-tiims @ & DMGITAL METEN

Inside View of
BMWMS15 Model # BMWMO010

Think Quality - Think Value - Think Service - Think BakeMax
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Cooking Equipment

Artisan Stone Deck Ovens

The BakeMax Electric Artisan Stone Deck Oven are European in design and performance. The ovens are designed
for high volume baking, pizza, and all-purpose operations. Unique in both design and technology, our ovens are not
only an excellent baking solution but also offer a contemporary style serving as a centerpiece for today's high-end
baking industry. Its versatility makes it suitable for a wide range of products. This modular oven is suitable for any
production capacity; the number of decks can be gradually increased as your business grows. Available in pan widths
ranging from one through four pans wide and up to four decks high. Optional proofers and storage cabinets available
for the one, two and three pan wide ovens.

Robust Construction:

1 Crafted with a durable stainless steel front exterior and a high-
grade steel chamber for lasting performance.

1 Fully insulated with rock wool to prevent heat loss and ensure
superior efficiency.

Customizable Decks:

1 Separate steel decks, providing flexibility to add or remove decks

based on your business requirements.
Visibility and Appeal:

1 Adjustable doors with large tempered glass windows for a clear
view of cooking products, creating an attractive selling point for
customers.

User-Friendly Controls:

1 Power on-off rocker switch for each deck.

91 Digital temperature controllers with LED display and temperature-
ready indicators for precise control.

Advanced Temperature
Management:
1 Sensitive K-type
thermocouple sensors for
accurate temperature

STEAM

Two Pan Wide Deck Oven ¥
with Proofer

readings. “ -
g 1 Maximum baking “
c GTb us € . te m_p erature ' [ E Igrzpsnnune
tisTeD < Spacious Interior: ‘
Intertek T Accommodax260 | ‘

Full-Size Pans

Efficient Timers:

1 99-minute digital timers with LED display and continuous ring alarm, controlled
by convenient rocker switches.

lllumination and Moisture Control:

1 Chamber oven light controlled by rocker switches.

1 Moisture control dampers for customized cooking conditions.

Crunchy Bottom Crust: “ AL T errume

1 Includes a stone hearth for a crispier bottom crust and a more golden-brown finish.

The stone decks are designed to eliminate thermal expansion issues.
Smart Steam Generation:

1 Compartment Steam Generator above heating elements absorbs and recycles
upward heat, generating strong steam without consuming extra electric power for
rapid recovery.

Optimal Heat Distribution:

1 Independent, operator-controlled top and bottom heating elements ensure uniform 2 O
heat distribution. ‘

1 Digital thermostats for top and bottom elements offer infinite adjustments, providing :
optimal thermal conditions for various baking needs. :

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Cooking Equipment

Artisan Stone Deck Ovens

Sln\g/;\}(iedZan # of Electrical Net D%]:rzgi%er:s External Crated Dimensions Crated
Model Decks Weight (WDH) Dimensions (WDH) (WDH) Weight
BMSDO001 1 Deck 220V / 3PH / 16A | 4kW / 60Hz 397 Ibs. 30" x21"x 7" 47" x 34.5" x 52" 53" x 40" x 60" 463 Ibs.
BMSDO002 2 Deck 220V / 3PH / 24A | 8kW / 60Hz 772 Ibs. 30" x21"x 7" 47" x 34.5" x 69.3" 53" x 40" x 76" 882 Ibs.
BMSDO003 3 Deck 220V / 3PH / 32A | 12kW / 60Hz 948 Ibs. 30" x21"x 7" 47" x 34.5" x 73" 53" x 40" x 80" 1125 Ibs.
BMSD004 4 Deck 220V / 3PH / 40A / 16kW / 60Hz 1213 Ibs. 30" x21"x 7" 47" x 34.5" x 83" 53" x 40" x 91" 1389 Ibs.
Tv\\;\?idPean # of Electrical N_et D%]:r?;?oe;s ) E>§ternal Crated Dimensions erted
Model Decks Weight (WDH) Dimensions (WDH) (WDH) Weight
BMDDDO1 1 Deck 220V / 3PH / 28A / 6kW / 60Hz 485 Ibs. 38.1"x31"x 7" 55.5" x 42.5" x 52" 62" x 48" x 60" 618 Ibs.
BMDDDO02 2 Deck 220V / 3PH / 42A | 12kW / 60Hz 992 Ibs. 38.1"x31"x 7" 55.5" x 42.5" x 69.3" 62" x 48" x 76" 1213 Ibs.
BMDDDO03 3 Deck 220V / 3PH / 55A / 18kW / 60Hz 1676 Ibs. 38.1"x31"x 7" 55.5"x 42.5"x 73" 62" x 48" x 80" 1940 Ibs.
BMDDDO04 4 Deck 220V / 3PH / 69A / 24kW / 60Hz 2161 Ibs. 38.1"x31"x 7" 55.5" x 42.5" x 83" 62" x 48" x 91" 2403 Ibs.
Three Pan Chamber . .

Wide Di((:)lzs Electrical Weight Dimensions DimenEs)i(éirQ?\lNDH) Crated (%gﬁl;smns \?vgter?t
Model (WDH) g
BMTDO001 1 Deck 220V / 3PH / 35A / 9kW / 60Hz 617 Ibs. 57.3"x31"x 7" 75" x 42.5" x 52" 81" x 48" x 60" 728 Ibs.
BMTDO002 2 Deck 220V / 3PH / 54A | 18kW / 60Hz 1433 Ibs. 57.3"x31"x 7" 75" x 42.5x 69.3" 81" x 48" x 76" 1654 Ibs.
BMTDO003 3 Deck 220V / 3PH/ 71A | 27kW | 60Hz 2161 Ibs. 57.3"x31"x 7" 75" x42.5x 73" 81" x 48" x 80" 2492 Ibs.
BMTDO004 4 Deck 220V / 3PH / 95A / 36kW / 60Hz 2726 Ibs. 57.3"x31"x 7" 75" x 42.5" x 83" 81" x 48" x 91" 3087 Ibs.

Four Pan Chamber . .
Wide Di((:)lzs Electrical Weight Dimensions Dimeri?g%rg?\INDH) Crated (&gﬁ'r)]smns \?Vreé};er?t
Model (WDH)
BMFDO001 1 Deck 220V / 3PH / 40A / 10kW / 60Hz 771lbs. 74.6"x 31" x 7" 92" x 42.5" x 52" 98" x 48" x 60" 948 Ib.
BMFDO002 2 Deck 220V / 3PH / 61A / 20kW / 60Hz 1500 Ibs. 74.6"x 31" x 7" 92" x 42.5" x 69.3" 98" x 48" x 76" 1720 Ib.
BMFDO003 3 Deck 220V / 3PH / 80A / 30kW / 60Hz 2425 Ibs. 746" x 31"x 7" 92" x 42.5" x 73" 98" x 48" x 80" 2822 Ib.
BMFDO004 4 Deck 220V / 3PH / 100A / 40kW / 60Hz 3043 Ibs. 746" x 31"x 7" 92" x 42.5" x 83" 98" x 48" x 91" 3374 Ib.
Single Pan Wlde_ Optional Description
Accessories
BMSDDP1 Proofer for Single, Double & Triple Deck Oven
BMSDDS1 Storage Cabinet for Single, Double & Triple Deck Oven
Two Pan Wide Optional _
. Description
Accessories
BMDDDP1 Proofer for Single, Double & Triple Deck Oven
BMDDDS1 Storage Cabinet for Single, Double & Triple Deck Oven
Three Pan Wide Optional i
. Description
Accessories
BMTDPO1 Proofer for Single, Double & Triple Deck Oven
BMTDS01 Storage Cabinet for Single, Double & Triple Deck Oven
*PanWi dt h i s ba»w2eedo ofulll8 0Si ze Pans

**NOTE: STONE HEARTH MUST BE SEASONED BEFORE USE

Think Quality - Think Value - Think Service - Think BakeMax
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Cooking Equipment

Electric Pizza Deck Ovens

The BakeMax BMBPEB Series Electric Pizza Deck Ovens are reliable, versatile, and built for professional
baking. Each chamber features an 80 refractory b
perfect results. The heavy-duty, fully welded frame allows double stacking, while the insulated stainless-
steel exterior ensures consistent temps and a cooler surface.

Features:

1 Constructed of Hygienic & Easy-to-Clean
Stainless-Steel, its Heavy-Duty Frame
allows for Double Stacking

1 Oven exteriors are all heavy-duty stainless

e/ steel and are fully insulated for cooler

e ; outer temperatures and consistent interior
<€Tb) temperatures

TURKIYE]

i 1 Each oven chamber features two
Intertek refractory baking he
deck height and independently controlled
g GTI’ - , top and bottom heat for perfectly balanced
e results
Intertek “ 1 Temperature Range from 0-752°F (400°C)

Model # BMBP EB915 Specifications:
1 208V /25A/9000W /3 Ph
1 208V /43.2A/9000W /1 Ph
M Oven Inner Dimensions:36 0 Wi de x

E]

Spring-balanced, fully insulated doors.
1 Open door lies flush to hearth stone for
easy loading and unloading

Product Dimensions (WDH):5 1. 50 x ¢ 1 Each deck can hold up to Nine
1 Product Weight: 717Ibs. (BMBPEB915), Twelve (BMPEB125) or
Shipping Dimensions (WDH): 54060 x 51 Fifteen (BMBPEB152) 9 ®izzas at a time
I Shipping Weight: 8271bs. § 2-Year Limited Warranty

Model # BMBP EB125 Specifications:
208V / 31.25A / 11250W / 3 Ph
208V /54A/11250W /1 Ph
Oven Inner Dimensions: 4 8 0 Wi de x
Product Dimensions (WDH): 63.60 &0 490
Product Weight: 904 Ibs.
Shipping Dimensions (WDH): 680 5%0 380
Shipping Weight: 1037 Ibs.
el # BMBPEB152 Specifications:
208V /31.25A/11250W / 3 Ph
208V /54A/ 11250W /1 Ph
Oven Inner Dimensions: 600 Wi de X
Product Dimensions (WDH): 6 3. 6 0 X ¢
Product Weight: 904 Ibs.
Shipping Dimensions (WDH): 6 8 0 x 51
Shipping Weight: 1037 Ibs.

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

Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Cooking Equipment

Gas Pizza Deck Ovens

The BMBPD Series Gas Pizza Ovens are durable, professional-grade ovens. Built with a welded heavy-duty
angle iron frame for double stacking, they feature fully insulated stainless-steel exteriors and spring-loaded,
heat-retaining doors. Independent heat dampers ensure crispy crusts without burning toppings, and
removable heavy-duty flame diverters make cleaning easy.

Features:

1 Oven exteriors are all heavy-duty
stainless steel and are fully insulated
for cooler outer temperatures and
consistent interior temperatures
1 Each oven chamber features two

refractory baking hearth stones with

|
/ an 80 deck height
=
1 Temperature Range from 0-752°F

1 Spring-balanced, fully insulated doors.

1 Combination gas controls with gas
valve, gas regulator, and pilot safety

1 Leftsi de or rear 3/ 4

LISTED

connection
Model # BMBPD915 Specifications: 1 Heavy duty, slide-out flame diverters
1 17kw /58,000 BTU Per Deck f Ships setup for Natural Gas, and
Oven I nner Dimensions: comes with a LP Gas Conversion Kit

Product Dimensions ( WI q
Product Weight: 982Ibs.

Shipping Di mensi dld 3% ¢
1 Shipping Weight: 1092Ibs.

Model # BMBPD125 Specifications:

19kW / 65,000 BTU Per Deck

Oven I nner Dimensions:
Product Dimensions (Wil
Product Weight: 1213 Ibs.

Shipping Dimensions (WDH): 740 #0 3% 0
Shipping Weight: 1345 Ibs.

Model # BMBPD152 Specifications:

36.5kW / 125,000 BTU Per Deck

Oven Inner Dimensions: 600 Wi de X
Product Dimensions (WDH): 7830 x 4 8¢
Product Weight: 1367 Ibs.

Shipping Dimensions (WDH): 830 #0 38 0
Shipping Weight: 1522 Ibs.

2-Year Limited Warranty

Q —a —a _a _a _a 2
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Cooking Equipment

Electric Rotating Pizza Oven

The BakeMax BMSPOO01 Electric Rotating Pizza Oven boasts a durable stainless-steel build and a
rotating mechanism for uniform heat distribution, ensuring consistent pizza perfection. Perfect for
cafes, hotels, and restaurants, this compact yet spacious oven accommodates various pizza sizes.

Features:
1 Adjustable Temperature Control from
0-752°F (0-400°C)

T Oven I nterior Heic
1 Oven Baking Stone Diameter is
39.370

1T Door Opening: 19. ¢

1 Independent Temperature Controls
and Temperature Display for Top &
Bottom

9 Reversible Switch for Rotation

1 Rotating Refractory Baking Stone for
homogeneous baking

9 Stainless-Steel Inner Chamber

T Cook up to Six 11¢
up to 75 Pizzas per Hour

1 2-Year Limited Warranty

Product Specifications:
9 Di mensi ons (WDH) : 4
1 Weight: 730Ibs. / 331 kg

Shipping Specifications:
9 Dimensions (WDH): 510 6Q0 X0 8
1 Weight: 973Ibs. / 441 kg

Electrical Specifications:

L f LisTED'

4 L \\

: (TURKiY

/- ‘\\ \\ 7 ATi0M VN
\YipE >/

Intertek Intertek

Due to continuous product improvement, specifications are subject to change without notice.
Visit www.BakeMax.com for up-to-date product information.
1-800-565-2253 OrderDesk@BakeMax.com
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Cooking Equipment

Gas Rotating Pizza Oven s

The BakeMax BMSPO Series Gas Rotating Pizza Oven is crafted with durable stainless-steel
construction and a rotating deck that ensures even heat distribution for consistently perfect results.
Designed for cafes, hotels, and restaurants, this space-efficient oven provides ample capacity to
accommodate pizzas of all sizes.

1 Adjustable Temperature Control
from 0-752°F (0-400°C)

9 Oven Interior Height is 17.710

1 Reversible Switch for Rotation of
Refractory Baking Stone for
Homogeneous Baking

9 Stainless-Steel Construction
Including Inner Oven Chamber

T The BMSPOO0O4 has
diameter stone that can cook up
toSix120 Pi z z as ardtup
to 75 Pizzas per Hour

1 The BMSPOO2has a 47.
diameter stone that can cook up
to Nine 120 Pizz

up to 130 Pizzas per Hour, it can
also burn a log of wood inside for
the wood-fired taste & smell.

1 2-Year Limited Warranty

GUS

LISTED
Model # _Produ_ct Proc_iuct _Shippi_ng Ship_ping B_TU & Doo_r
Dimensions Weight | Dimensions | Weight Electrical Specs Opening
Buspooz | 1© 537, aa0mbs. | Ol 0g 0 3aaoms. | oty o) ok s aph | ea i
swspooa | ©8 540 % s, | 900 T s, | SIIOSTIOBIY 3970

Think Quality - Think Value - Think Service - Think BakeMax
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