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TOMBAKE FRENCH BAGUETTE MOULDER

Note: We reserve the right to both technical, as well as design modifications.

The B3C model is a machine used to produce baguettes and ideal for small, medium and large bakeries. the machine sheets and then 
rolls the dough through 3 food-grade nylon pressure cylinders which can be adjusted to the most suitable position using a lever which 
slides along a scaled section. When the cylinders are in the right position, they work the dough, crushing it to reduce the thickness 
and then forward feed the product to a belt that rolls it up and feeds it between 2 opposied belts which gently and progressively 
refine it. These two pressure belts are regulated by a dial with millimeter measurement indications. The dough can be extended to a 
length of 700mm. The hopper is easy to lift which makes cleaning and scraping the cylinders quick and simple.

The mechanical engineering of this B3C 700 model makes it a highly robust machine which can deal with significantly high workloads 
and also be used on an automatic processing line: for instance, it can be combined with a pre-fermentation cell when producing 
baguettes. The machine can also be placed on a work bench or on a trolley with swivel wheels which makes it easy to position. 
B3C 700 is designed so that a motorised output belt can be installed on it (optional).

ELECTRIC POWER  220 V  | 415 V

MOTOR  0.75 kW

CYLINDER  3 x 500 mm

PACKING  1040 x 1000 x 880 H

NET WEIGHT / DIMENSIONS 300 kg | 1200 W x 1000 D x 1100 H

TECHNICAL SPECIFICATIONS

FEATURES
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