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BakeMax BMTXM218SS Semi-Automatic Dual Heat Press

The BakeMax BMTX series commercial dual-heat dough press are versatile in that it can be used with dual-
heat, upper-heat only or no heat, which makes it the perfect choice for all types of products. These presses
are designed and engineered with production speed, efficiency, consistency, and of course, safety in mind.
The BMTX Series is a swing away design with upper and lower heated platens. All of our dough presses are
easy to use and do not require any degree of skill or extensive training to operate. These dough presses are
an easy, affordable way to improve your production time, as well as your finished product.

/' Features:
/ \ e Flattens Dough Balls up to 18” in Diameter

e Heavy Duty Stainless-Steel Finish

e New Full Color LCD Touch Screen Controller
with Precise Time & Temperature Controls

¢ Independent Temperature Control for Upper &
Lower Platens

e Easy-to-Use Thickness Adjustment

¢ Bottom Swing Out Design for Saving Space &
Ease of Use

e Aluminum Upper & Lower Platens

e Sleek, Modern, Durable & Easy-to-Clean
Design

e Upper Platen Leveling Adjustment

e Temperature Range of 0-450°F (232.2°C)

Optional Features:

¢ Non-Stick PTFE Coated Upper & Lower
Platens

Production:

e 18" Diameter Platen allows for making Variable
Crust Sizes and Thicknesses

e Depends on the Desired Size of the Pizza:
9” to 18” — 150-200 Pizzas per Hour
7 to 9” — 300-400 Pizzas per Hour
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*Due to continuous product improvement, specifications are subject to change without notice.
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Product Specifications:
e Product Dimensions (WDH): 26” x 29” x 36”
e Product Weight: 175Ibs.

Shipping Specifications:

e Shipping Dimensions (WDH) 40” x 30” x 33”
e Shipping Weight: 225Ibs.

Electrical Specifications:

e 208-240V /15A/ 3600W / 60Hz / 6-20P Plug
Cleaning:

e [tis recommended to clean daily depending on
usage, wipe down with a moist towel — if
needed, use a damp sponge with minimal soap
and water and then dry off with a dry towel.

DUAI. HEATED PLATENS

Speeds up production (faster
pressing times)

Enables pressing thinner products
Aids dough flow
Allows dough to be pressed

straight from refrigeration unit
Helps keep dough from shrinking

Prevents dough from sticking to
platens

Aids in pressing sticky dough
Helps activate yeast for faster
proofing if desired
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