
AutomaƟc Dough Rounder, Rounds Up to 800 PorƟons per Hour, Rounds PorƟons Ranging from 

3.5‐36 Oz, Recommended for Doughs with 60% HydraƟon or Higher, 6” Entry Chute, Stainless Steel 

ConstrucƟon, 120V/60/1P/6A, NEMA L5‐15P, cETLus, ETL‐SanitaƟon 
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FEATURES 
 
� Rounds Dough PorƟons from 3.5 oz ‐ 36 oz (100 grams ‐ 1000 grams) 

� OpƟmal for SƟcky Dough with at least 60% HydraƟon 

� ProducƟon up to 800 PorƟons (850 lbs.) per Hour 

� Easy Cleaning  ‐  No Tools Required 

� Manual Controls (Green Start BuƩon, Red Emergency Stop) 
 

CONSTRUCTION 
 

� Stainless Steel ConstrucƟon 

� 6” Entry Chute  
 

CLEARANCES 
 
� Sides and Top Must Remain Unobstructed for Proper OperaƟon 

� Allow at Least 6” Clearance on Sides and Rear of the Unit 
 
 

WARRANTY 
 
� One Year Labor & Two Year Parts 
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NOTES  

MODEL NUMBER:   D R 4 5 

Model 
Crated 

Weight  

Overall Dimensions  Electrical System  

W D H Volts Amps Phases NEMA min max 

DR45 
255 

(116) 

13 3/4” 

(349) 

22 1/2” 

(572) 

31 1/2”  

(800) 
120 6 1 L5‐15P 7 (200)* 36 (1000)* 

PorƟon Weight  
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NEMA L5‐15P 


