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"bread" is the most welcoming, the most polite of 
words. Always write it with a capital letter, like your name.



The company  "Dal Maso" was created
as a mechanical workshop for bread making with the production of French Bread machines and bread moulding ma-
chines. The company is going to be a point of reference for those who produce bread professionally, with competitive 
machinery and always up to date, thanks also to the development and research for new materials and components to 
use, in order to develop particular modifications to its own machinery, which are necessary to fully satisfy every need 
of its customers. Punctuality and availability, together with an artisan-like  organization, make “Dal Maso” a dynamic 

company, capable of responding effectively to market demands both today and tomorrow.



BAGUETTE MOULDER 
This bread moulding machine is designed for the 
production of baguettes, loaves and small loaves. This 
machine is perfect for small to medium sized enterprises, 
due to its ability to bake up to about 1800 pieces per hour. 
The dough is put in the hopper, equipped with a safety 
system for the emergency stop, then it is laminated with 
two adjustable cylinders, pre-rolled and finally stretched 
by two treadmills. The cylinders are coated in plastic and 
mounted on high quality bearings. The perfect shape of 
the finished product is due to the smooth weft felts, which 
are of excellent rigidity. The output chute of the dough is 
easily adjustable and removable for more comfort during 
the production. The French bread machine is equipped 
with a trolley with wheels, but can be placed directly on 
the worktop, according to the need. The machine is built 
to comply with the current safety regulations and each 
component, in contact with the dough, is certified to be 
suitable for food use. 



fbt700



2 CYLINDERS MOULDING MACHINE 
Machine suitable for the production of dough of all types 
and sizes. The dough is conveyed, through a belt, to the 
grinding cylinders rectified and chromed with thickness. 
The cylinders undergo a special additional polishing, 
which allows an optimum detachment of the dough. 
Thanks to the use of wool felt, this machine gives the 
dough a perfect rolling. For small quantities of dough it 
is possible to block the movement of the upper roller, for 
the purpose of displacing the dough to the fullest. The 
obtained loaf can be conveyed, by choice, to the operator, 
or to the opposite side. The trays are made of stainless 
steel, stress-resistant material and suitable for contact 
with bread. The protection grids and the two lateral sides 
also are made of stainless steel, with the addition of a 
special fusion of stainless aluminum, polished so as not 
to allow the deposit of dust and flour. The entire machine 
is placed on nylon wheels, which can facilitate its moving. 
The machine is built to comply with the current safety 
regulations and each component, in contact with the 
dough, is certified to be suitable for food use.
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inox
Machine suitable for the production of dough of all types 
and sizes. The dough is conveyed, through a belt, to the 
grinding cylinders rectified and chromed with thickness. 
The cylinders undergo a special additional polishing, 
which allows an optimum detachment of the dough. 
Thanks to the use of wool felt, this machine gives the 
dough a perfect rolling. For small quantities of dough it 
is possible to block the movement of the upper roller, for 
the purpose of displacing the dough to the fullest. The 
obtained loaf can be conveyed, by choice, to the operator, 
or to the opposite side. The trays are made of stainless 
steel, stress-resistant material and suitable for contact 
with bread. The protection grids and the two lateral sides 
also are made of stainless steel, with the addition of a 
special fusion of stainless aluminum, polished so as not 
to allow the deposit of dust and flour. The entire machine 
is placed on nylon wheels, which can facilitate its moving. 
The machine is built to comply with the current safety 
regulations and each component, in contact with the 
dough, is certified to be suitable for food use.

2 CYLINDERS MOULDING MACHINE 
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MOULDER With 
FrENCH LOAF ATTACHMeNT

Machine suitable for the production of dough of all types 
and sizes. The dough is conveyed, through a belt, to the 
grinding cylinders rectified and chromed with thickness. The 
cylinders undergo a special additional polishing, which allows 
an optimum detachment of the dough. Thanks to the use of 
wool felt, this machine gives the dough a perfect rolling. For 
small quantities of dough it is possible to block the movement 
of the upper roller, for the purpose of displacing the dough 
to the fullest. The obtained loaf can be conveyed, by choice, 
to the operator, or to the opposite side. The trays are made 
of stainless steel, stress-resistant material and suitable for 
contact with bread. The protection grids and the two lateral 
sides also are made of stainless steel, with the addition of a 
special fusion of stainless aluminum, polished so as not to 
allow the deposit of dust and flour. The entire machine is 
placed on nylon wheels, which can facilitate its moving. The 
machine is built to comply with the current safety regulations 
and each component, in contact with the dough, is certified 
to be suitable for food use. This bread molding machine is 
supplied with a built-in bread stretching tool, which gives 
the dough a further elongation and allows to dough to be 
rolled up.  All moving parts are mounted on watertight ball 
bearings. The machine is built to comply with the current 
safety regulations and each component, in contact with the 
dough, is certified to be suitable for food use.
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fbt 700
Model FBT700

Weight 270 Kg

Voltage 220 - 400 V

Power 0.75 KW

Dough weight 50 - 1500 g

Dimensions cm 109 x 98 x 161h

Production rate 1800
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Model FR500

Weight 145 Kg

Voltage 220 - 400 V

Power 0.55 KW

Dough weight 20 - 1000 g

Dimensions cm 88 x 88 x 120h

Production rate 1000/1500

Cylinders cm 50 cm



fr 630
Model FR630

Weight 160 Kg

Voltage 220 - 400 V

Power 0.55 KW

Dough weight 20 - 1000 g

Dimensions cm 93 x 88 x 120h

Production rate 1000/1500

Cylinders cm 63 cm
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FRf 500
Model FRF500

Weight 170 Kg

Voltage 220 - 400 V

Power 0.55 KW

Dough weight 20 - 1000 g

Dimensions cm 80 x 132 x 120h

Production rate 1000/1500

Cylinders cm 50 cm
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frF 630
Model FRF630

Weight 190 Kg

Voltage 220 - 400 V

Power 0.55 KW

Dough weight 20 - 1000 g

Dimensions cm 93 x 132 x 120h

Production rate 1000/1500

Cylinders cm 63 cm
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NOTE



DA L M AS O
B a k e r y  M a c h i n e s

Via lago di bracciano, 13/b Schio 36015 (VI) 

+39 0445364893

www.dalmasosrl.com

info@dalmasosrl.com


