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Due to its consistency, soft dough is always difficult to work with, the BakeMax BMDBR30 Dough Ball 

Rounder can easily solve this problem. This machine quickly rounds high hydrated dough portions from 70 -

600g without strain. Our rounders are the only rounders on the market without any need to change parts or 

accessories for different portion sizes. This unit can easily produce up to 3000 dough balls per hour. 

Features: 

• Constructed of High-Quality Stainless 

Steel and Anodized Aluminum 

• Rounds pizza and some types of 

bread high hydrated dough (from 

approx. 65 to 78%) 

• Open operation concept guarantees a 

continuous visual that eliminates any 

possibility or mechanical jam, also 

allows for an easier and more 

accurate cleaning. 

• Saves Time and Labor with its 

Automaticity 

• Rounding Range: 70 to 600 Grams  

• Output: 3000 Pieces Per Hour 

• 2-Year Limited Warranty 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

Project:__________________________________ 

Item:____________________________________ 

Qty:__________    Date:_____________________ 

BakeMax BMDBR30 Soft Dough Ball Rounder  

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

 

*Available with Legs and 
Casters Model# BMDBR3L 

 
 
 
 
 
 

Technical Specifications: 

• Product Dimensions (WDH): 18.2” x 46.5” x 13.4” 

• Product Weight: 104 lbs. 

• 115V / 7A / 370W / 60Hz / 1Ph  

• Plug & Go Nema 5-15P Plug 
 

Shipping Specifications: 

• Packaged Dimensions (WDH): 24” x 52” x 20.5” 

• Packaged Weight: 144 lbs. 
 
 

 
 
 


