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AN IMPORTANT NOTICE CONCERNING SAFETY

CAUTION

DO NOT OPERATE, CLEAN OR SERVICE THIS
MACHINE BEFORE READING THIS MANUAL AND
UNDERSTANDING COMPLETELY THE SAFETY
INSTRUCTIONS FOUND IN THE MANUAL AND
ON THE MACHINE LABELS.

Please follow these important safety rules...

IMPORTANT
All operators of this reversible dough sheeter must be of legal age to
operate such equipment and must be familiar with and understand alll
caution labels!

IMPORTANT

Make certain that the person who is to operate this equipment carefully
reads and understands these instructions before starting operations!

Disconnect from the power source when cleaning and/or servicing this
machine.

Never attempt to clean this machine while it is in motion, serious injury
could result.

Never operate this machine with safety covers or inspection plates
removed or with safety switches inoperative.
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GENERAL INFORMATION

Iintroduction

The American Baking System’s Reversible Dough Sheeter has been
designed for years of trouble-free service in today’s modern bakery opera-
tion. Every feature designed into this machine has been carefully tested. The
machine has proven to gently handle a wide variety of doughs and produce
a high quality product. It does this while maintaining the highest standards
of safety.

Owners and operators should CAREFULLY READ this entire instruc-
tion manual before attempting to operate this machine. This will familiarize
you with the proper operation and important features of your new dough
sheeter. This will also ensure that you receive years of safe and trouble-free
operation.

All information, illustrations, and specifications presented in this manual
are based on the latest product information available at the time of printing.
American Baking Systems, Inc. reserves the right to make changes without
notice.
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GENERAL INFORMATION AND INSTALLATION

Initial Inspection and Installation

After uncrating your Dough Sheeter, check for the following:
a.) Two (2) conveyor tables
b.) One (1) rolling pin
¢.) Two (2) conveyor table supports
d.) Two (2) telescopic stabilizer feet rests

NOTE: Refer to Figure 1 for Reversible Sheeter Nomenclature.

Select a location for your reversible dough sheeter with sufficient room for
operating, cleaning and servicing your machine. The floor MUST be solid and level.
Follow the checklist below to set up your sheeter for operation.

1. Examine machine and conveyors for any damage caused in transit,
report any damage to your dealer or factory representative.

2. Assemble the machine as follows:
A. Screw on outriggers and fasten screws firmly on under frame box.
B. Attach the conveyor tables (instructions on page 3).

C. Check whether the top and bottom scrapers are correctly attached
(instructions on page 6).

Fit the plastic flour box.
E. Have the machine connected by an electrician. Please follow the
instructions below and the wiring diagram (lllustration 1, 2).

o

IMPORTANT

It is very important to ensure that when the right foot pedal is depressed, the
conveyor belts operate to the right and that they operate to the left when the
left pedal is depressed. The phase sequence set-up must be strictly observed.
If the machine is connected to a different power outlet, check immediately that
the conveyor belts are operating in the proper direction.

G. Safety check for the proper functioning of the protective grille. When
the grille on the feed side is raised, the machine should stop imme-
diately (instructions on page 5).

NOTE: Refer to Figure 1 for Reversible Sheeter Nomenclature.
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