
DOUGH ROLLER 
FOR BREAD

MMA-350
Model



Technical Details Spare Parts

A empresa reserva o direito de modificar a máquina e suas características sem aviso prévio em data posterior à edição deste folheto.

Operation Instructions
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Technical Data

You have purchased a  dough roller Mod. MMA  350. In order to properly 
operate it please follow the steps as drescribed below and order to get the 
best in quality, durability, safety and efficiency:

1-Carefully read the technical data table 

2-Be sure the machine is connected to the correct tensions i.e., if the power of 
the outlet matches with the energy required by the motor. Always ground the 
machine.

3-NEVER touch the cilinders especially when the machine is in movement, 
with your fingers. Serious injuries may occur.

4-NEVER do any cleaning, lubrication, nor touch the machine when it is in 
operation. For your own SAFETY, be sure to remove the plug from the outlet.

5-When in operation,  NEVER touch the machine with wet hands, clothing or 
shoes. Ignoring these recommendations may cause ELECTRICAL SHOCKS 
and even a fatal situation may occur.

6-IMPORTANT. After using the machine turn it off, take the plug off the outlet. 
Using a piece of cloth deposit a thin layer of MARGERINE, or FAT without 
SALT on the cilinders. Such operation will avoid oxidation. NEVER use edible 
oil.

7-In order to obtain a steady width for the dough, pull the button No. 1 (see 
picture 01) and adjust it to the desired measure as indicated on the 
instructions sticker and then release it. 

8-Cleaning
Use a humid piece of cloth and neutral soap for cleaning the machine. Be sure 
the plug ia off the outlet.
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Exploded drawing

Pic - 01
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On/Off Button

FLEETWOOD ONE YEAR LIMITED WARRANTY 
 

The original registered owner of this Fleetwood product should 
contact Fleetwood at 800-445-6601 for any warranty problems or 
service. Fleetwood will repair or replace parts at our option for 

period of one year it unit fails to perform due to defects in mate-
rial or workmanship. Freight if required is at owners expense.  

Warranty does not include misuse or damage due to abuse as de-
termined by Fleetwoods inspection. Units that are 70 lbs., or less 

are considered carry in and should be taken to an authorized 
service facility 

 
Please read all safety instructions 

SERIAL #                               MODEL #                       .       .  

DETACH AND KEEP TOP PORTION  
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -- - - - - - - - - - 

LIMITED WARRANTY REGISTRATION 
 

OWNERS NAME .                                                                                           .  
BUSINESS.                                                                                                        .  
ADDRESS.                                                                                                          .  
                 .                                                                                                           .  
MODEL #.                                               . SERIAL #.                                        .  
PURCHASED FROM.                                                                                      .  
 

FILL OUT  ABOVE INFORMATION AND MAIL TO FLEETWOOD 
FLEETWOOD FOOD SERVICE 

PO BOX 9160 
NEWARK N.J. 07104 
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