
Bread & Roll Moulder 
860L Deluxe

Specs



Technical Data

Creative Technology and Service for the Baking Industry

Gemini Bakery Equipment Company 
9990 Gantry Road

Philadelphia, PA 19115-1002

(215) 673-3520    Fax: (215) 673-3944

sales@geminibe.com

www.geminibe.com

*In an effort to consistently upgrade our products, we reserve the right to change specifications and dimensions.

Model Dimensions
Total 

Capacity  
lbs.

Belt 
Width

Ship 
Weight 

lbs.
Width Depth Height

860L 30" 53" 53" 0.5 oz to 7 lbs. 24" 675

Electrical

volts ph Hz HP amps Plug

115 1 60 3/4 4.1 NEMA 5-15

Features

Since 1972

Bread & Roll Moulder 860L Deluxe

• Gentle spring loaded rollers

• 4” Diameter rollers c/w nylon scrapers

• Fully adjustable side guides

• Hand feed or use under a bread plant

• Master Series Control Panel included for easier processing of artisan bread 

dough

• Variable Speed

• Produce up to 3,600 pcs/hr.

Flat pressure plates:   FDA fabric covered—35” long, curved plates available


Motor:   6 options available
Options

Specifications Rollers:   4” diameter synthetic dough rollers complete with nylon scrapers	 


Bearings:   All sealed heavy duty ball bearings


Sprockets:   Keyway and setscrews attached with a totally enclosed roller chain 
	          drive


Motor:   3/4 HP, heavy duty TEFC motor, 1ph/115 or 220V/60Hz


Belt:   FDA approved polyester	 

	 	 	 	 

Safety system:   Infeed guard bar with automatic shut off


Pressure plates:   1 per machine (Specify size)
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