
French Bread Moulder

Suitable for the production of baguettes, finger rolls, long-loaves, petit
pans, hot dogs and various other sizes of dough.  Sheeting is made
through two zelamid rollers and the progressive extension of the loaf is
accomplished between two conveyor belts running in the opposite direc-
tion at different speeds.  This allows for gentle dough handling and a
“hand-made” effect.
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Features

� Infeed Chute & Conveyor

� Output up to 1,500 loaves per hour

� Weight Range: 3.5 oz - 4 lbs.

� Sheeting Thickness: 1/16-5/8 inch

� Front Roller Cover Safety Guard

� Precise Roller and Belt Adjustment

� Heavy-Duty Frame & Locking 
Casters

� Optional Discharge Conveyor

French Bread Moulder
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Technical Data

Dimensions:
at Rest: 43”w x 60”h x 37 1/4” d
in Operation: 43”w x 60”h x 43 1/2” d

Net Weight: 660 lbs.

Electrical: 220V, 3-ph
1/2 HP, 2 amps

(Specifications are subject to revision and confirmation)
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