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BakeMax BMTXM-20 Manual Tortilla Press

The efficient, economical, and durable BMTXM-20 is
perfect for low to medium production volumes. It is fast,
safe, simple, and mess-free. The BMTXM-20 features a
16” by 20” platen that is capable of making six tortillas at
once. The BMTXM-20 press is great for both flour or corn
tortillas as well as flatbreads. The clamshell design with
upper and lower heated platens provides a quick and easy
way to flatten your flour tortillas, corn tortillas, pizza dough
or flatbread dough.

o Digital time and temperature controls

o Enables pressing thinner products

¢ Flattens tortillas into sizes up to 16” in diameter
e Sleek, modern, durable and easy to clean design

¢ Full-range thickness adjustment from paper thin to
‘ ’ 7/8”
e e ETL and ETL Sanitation listed

Intertek e Made in the U.S.A.

DIMENSIONS

Width: 16 inches, 40.6 centimeters
Height: 15 inches, 38.1 centimeters
Depth: 31 inches, 78.74 centimeters
WEIGHT

Shipping: 113 Ibs.

ELECTRICAL

220 Volt / 50-60 Hz

3100 Watts

15 Amps

6-20P NEMA Plug
TEMPERATURE RANGE
Off-450°F, 232°C upper & platen

** Due to continuous product improvement, specifications are subject to change without notice.
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