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Features:
« Strict compliance with hygiene standards.
« Reliable under the most demanding conditions.
« Energy-efficient motor and precision gear drive.
« Compact size, no sharp corners or seams.
« Attractive design suitable for any kitchen or
supermarket.
 Forward and reverse switch.
« Designed for easy maintenance and conforms to all

safety standards. K

Accessories:
« Standard accessories: SS Cutter, SS 6mm Plate, SS Pan, T
Funnel, Stuffer. ' ‘ ” \

The BakeMax® Meat Grinder is
intended for heavy duty work in
commercial food processing
applications. Itis reliable under
the most demanding conditions.
Its attractive design makes it
suitable for any kitchen or
supermarket.
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MEAT GRINDER Electrical Information

Model Voltage |Phase Amps | Watts HP |Hertz | NEMA
BMMGO001/002

BMMGO001 110 1 8 880 3/4 60 5-15P

BMMGO002 110 1 10 1120 15|60 5-15P
Volume

External and Internal Dimensions (D x W x H)
Model External
BMMGO001 | 18”x 8”x 16”
45.5 x 20 x 40.5cm
BMMG002 | 20”x 10” x 20
51 x 25.5 x 51cm

Output
Model Productivity Speed

BMMGO001 | 250lbs/hr 170 RPM
113kg/hr
BMMGO002 | 450lbs/hr 170 RPM
204kg/hr
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* Standard accessories: SS Cutter, SS 6mm Plate, SS Pan,
Authorized Dealer: Funnel, Stuffer

BakeMax Manufacturing, Inc.

170 Millennium Blvd, Moncton, NB, E1C 1M8
Toll Free: 1-800-565-BAKE

Telephone: 1-506-858-8990

Fax: 1-506-859-6929
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